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^ 1~oreword 


Quality of food is one of the tests of successful quantity cookery. 
To maintain a proper balance between quality and cost, however, 
is one of the greatest problems in quantity food production, 
whether it be in the non-profit or commercial type institution. 
Any ingredient which improves quality and at the same time low¬ 
ers cost is certain to be adopted as a standard item of supply. That 
evaporated milk is such an item has been conclusively established 
by careful experiments and many years of practical experience in 
school, camp, hospital, cafeteria, hotel and restaurant kitchens. 

M. Faith McAuley and Mary Adele Wood, in an institutional 
study conducted in the Home Economics Department at the Uni¬ 
versity of Chicago, demonstrate clearly the value of evaporated 
milk in effecting economies in the preparation of wholesome and 
attractive foods in quantity. In a report of their experiments, 
“Economies in Food—Quantity Recipes Using Evaporated Milk,” (1) 
they write: “The necessity for reducing costs in food preparation 
has called attention to a number of food materials, such as, for 
example, evaporated milk and other concentrated milks. 

“In the preparation of certain products where its consistency is 
an advantage, as, for example, in various sauces, evaporated milk 
is well suited for use as purchased. When brought back to its origi¬ 
nal consistency by the addition of an equal volume of water, it can 












be used as fresh milk.’... Since its preparation involves only the 
removal of water, the relative proportion of the food elements 
remains the same. When used as cream, it contains less fat than 
cream. The concentrated form makes it easy, through use in the 
preparation of food, to incorporate in the diet the desired amount 
of milk. 

“The cost of evaporated milk is less than that of market milk 
and usually about a third that of cream. Because of the lower cost, 
the non-perishable character, and certain physical characteristics, 
it finds a large use in the preparation of food in the institution 
kitchen. Especially in situations far from a milk supply, it is an 
important milk source and fills a special need. In many situations, 
in both city and country, refrigeration is inadequate or wholly 
lacking, and here a non-perishable form of milk is important... . 
The accompanying material has been worked out in an attempt 
to effect economies in institution food preparation—lessening the 
cost while still maintaining quality in the preparation of food for 
the institution group.” 

A study made Under the direction of Mabelle Sperry Ehlers in 
the Department of Institution Management at Michigan Sta te 
College illustrates further the advantages of using evaporated 
milk in quantity cookery. In this study a comparison was made 
between dishes prepared with evaporated milk and the same 
dishes prepared with market milk. The foods were judged on 
flavor, appearance, consistency or texture. It was found (2) that: 
Evaporated milk produced cream soups which were superior in 
quality. ... A smoothness and a velvety quality were character¬ 
istic of these soups and it was found impossible to duplicate these 
qualities with market milk. In practically all of the other dishes, 
there was either no detectable difference in quality when evapo¬ 
rated milk was used, or else the product was actually superior 







all recipes in which diluted evaporated milk was used produced a 
more economical product.... At the same time, the food value of 
the dish made with diluted evaporated milk was somewhat 
higher....” 

The recipes in this book have been selected for their popularity, 
wholesomeness, economy and ease of preparation from those 
developed at the University of Chicago, Michigan State College 
and in the experimental kitchen of the Evaporated Milk Associa¬ 
tion. They are presented in the hope that by their use menus 
designed for serving large groups of people may be made more 
interesting, attractive and good. 

Appreciation is expressed to the authors, M. Faith McAuley 
and Mary Adele Wood, and to the University of Chicago Press 
for permission to print the following recipes from “Economies in 
Food—Quantity Recipes Using Evaporated Milk”: Peanut-Butter 
Bread, Cocoanut Drop Cookies, Crumb Cookies, Grapefruit Sher¬ 
bet, Pineapple Sherbet, Pineapple Orange Sponge, Rice Bavarian 
Cream, White Plum Pudding, Molded Chicken Loaf, Veal Birds, 
Pecan Pie, Deviled. Cheese Salad, Lettuce with Hot Dressing and 
Salmon Bisque—and to Mabelle Sperry Ehlers and Michigan 
State College for permission to use: Orange Bread, Dumplings, 
Filled Cookies, Grapenuts Pudding, Rice and Peach Pudding, 
Scalloped Chipped Beef and Potatoes, Scalloped Ham and Cab¬ 
bage, Ham en Panier, Cheese Fondue, Cream of Celery Soup and 
Creamed Asparagus. 


U) “Economies in Food—Quantity Recipes Using Evaporated Milk.*’ M. Faith McAuley and 
Mary Adele Wood. The University of Chicago Press, 1934. 

( 2 ) "New Facts on Quality Foods in Quantity." Mabelle Sperry Ehlers. Practical Home 
Economics, September, 1933. “The Use of Evaporated Milk in Quantity Cookery.” Florence 
J. Atwood and Mabelle S. Ehlers. Journal of the American Dietetic Association, 
November, 1933. 
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U n s weetened Evaporated Milk 
.. what it is and how to use it 

Evaporated Milk is pure, whole, cow’s milk, concentrated to double 
richness by evaporation of about 60% of the natural water. Nothing is 
added. 

“No cream line, but cream throughout,” is a fitting description of 
evaporated milk . This creamy consistency is due to the homogenization 
process through which the milk passes. Homogenization means a literal 
“grinding” of the milk which breaks up the fat globules into tiny par¬ 
ticles—so small that they remain evenly distributed and do not rise to 
the top. Thus every drop is equally rich. 

The concentrated, homogenized milk is filled into tins, hermetically 
sealed and sterilized by beating to a temperature of about 240° F. This 
sterilization makes it an absolutely safe milk supply in all climates and 
for all persons, infants and adults alike. In addition, the heat of steril¬ 
ization modifies the milk protein so that evaporated milk is more 
readily digestible than the original milk. 

Nutritive Value —Scientific research has shown that evaporated milk 
has the total nutritive effect of whole cow’s milk. The concentrated 
milk contains at least 7,9% milk fat and 25.9% total milk solids. When 
mixed with an equal amount of water, evaporated milk is slightly 
richer than average whole milk. 

Keeping Properties —Evaporated milk is sterile and will keep indefi¬ 
nitely without refrigeration until the can is opened. Then it must be 
kept cold and have the same care as any other milk. 

Economy —Evaporated milk is an inexpensive form of whole milk. 
Extensive use of it for quantity food preparation is a distinct economy. 
Besides the regular “tall” size can (14% ozs - by weight, 13 fluid ozs.), 
evaporated milk may be purchased in eight-pound cans, and this size is 
sometimes more convenient for institutional use. 





QUANTITY 


RECIPES FOR QUAL 


T Y FOODS 


For Infant Feeding, for Cooking, for Drinking —For whatever pur¬ 
pose milk is used; evaporated milk is unsurpassed. It contributes to food 
the important qualities—rich flavor, smooth creamy consistency or 
texture—that cream is called upon to produce. 

Diluted with an equal volume of water, it can be used for drinking 
or wherever milk is called for. In making soups, gravies and creamed 
vegetables, evaporated milk may be diluted with vegetable liquids, 
meat broths or the water in which rice or potatoes have been cooked. 
This saves valuable minerals and vitamins which otherwise might be 
lost. Fruit juices may be used in diluting evaporated milk for cakes, 
puddings, frozen desserts or milk drinks. 

Undiluted evaporated milk is doubly rich in whole milk nutrients 
and has a cream-like consistency. It may be used in the concentrated 
form in many recipes, thereby improving quality and at the same time 
incorporating extra milk in foods. Because of its creaminess, it is espe¬ 
cially suitable for use on cereal, or in tea or coffee. The undiluted milk 
can be used in place of egg as the binding agent in meat and fish patties 
or croquettes, and as a coating for foods to be fried in deep fat. To glaze 
breads and rolls, and some cakes and cookies, brush the tops with 
undiluted evaporated milk before baking. 

For Sour Milk or Sour Cream Cookery —Evaporated milk may be 
acidified with vinegar or lemon juice for use in sour milk or sour cream 
recipes. It is quickly prepared, convenient and dependable. For sour 
mil\, add one tablespoon of vinegar or lemon juice to l / 2 cup of evapo¬ 
rated milk mixed with l / 2 cup of water. For sour “cream” use one 
tablespoon of vinegar or lemon juice to a cup of undiluted evaporated 
milk. In baking, use one-half teaspoon of soda for every cup of soured 
milk or soured “cream.” 

Whipping Evaporated Milk —Evaporated milk whips readily if it is 
thoroughly chilled. It is an ideal ingredient for the preparation of 
whipped “cream” desserts, frozen foods, fruit whips, sauces and gar¬ 
nishes. Evaporated milk contains only about one-fifth of the amount of 


( 8 ) 




quantity recipes for quality foods 

fat in whipping cream but, instead, has a much greater content of the 
other milk solids. Thus foods prepared with whipped evaporated milk 
have a rich creamy quality and all the goodness of whole milk. 

To whip evaporated mill{, chill the undiluted milk to about 40° F. 
The milk can be chilled quickly by packing the unopened can in ice 
and salt, or pouring the milk into a bowl surrounded by ice aqd salt. 
The simplest method of chilling milk in an automatic refrigerator is to 
pour the milk into a freezing tray and let it chill just until fine ice 
crystals begin to form around the edges. Or, place the unopened can in 
one of the freezing compartments until it is thoroughly cold. In very 
cold weather, if refrigeration facilities are lacking, evaporated milk can 
be chilled by letting the can stand out of doors, or by packing the can 
in snow or ice if it is available. 

When the milk is thoroughly chilled, pour it into a cold bowl and 
whip rapidly with a cold beater. Speed is as important for whipping 
milk as for cream or egg whites. If the milk fails to whip, it is not cold 
enough. The milk may be chilled again and then rewhipped, for it will 
not turn to butter no matter how long it is whipped nor how many 
limes it is rewhipped. When whipped, evaporated milk increases in 
volume about three times. Lemon juice may be added for more “per¬ 
manent” stiffness when lemon flavor is suitable to the food with which 
the whipped milk is to be combined. 
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Equivalent Measures 

16 tablespoons = 1 cup 

1 cup = 8 liquid ounces 

2 cups = 1 pint 

2 pints = 1 quart 

4 quarts = 1 gallon 

8 quarts = 1 peck 

Equivalents of Food Measures 


Apples 

1 pound 

Apricots, dried 

1 pound 

Asparagus 

1 pound 

Bacon 

1 pound 

Baking powder 

1 ounce 

Bananas 

1 pound 

Beans, green 

1 pound 

Beets 

1 pound 

Brussels sprouts 

1 pound 

Butter, other fats or oils 

1 pound 

Cabbage 

1 pound 

Carrots 

1 pound 

Cauliflower 

1 pound 

Celery 

1 pound 

Cheese, Cheddar 

1 pound 

Cheese, cottage 

1 pound 

Chicken 

5 pounds 

Chocolate 

1 ounce 

Cocoa 

1 pound 

Corn meal 

1 pound 

Cornstarch 

1 ounce 

Cranberries 

1 pound 

Crumbs, bread (dry) 

1 pound 

Crumbs, bread (soft) 

1 pound 

Dates, pitted 

1 pound 

Eggs, whites 

1 pound 

Eggs, whole 

1 pound 


3*/ 2 cups, diced (3 to 5) 

3 cups 

2 cups, diced, cooked 
(16 to 20 stalks) 

24 to 28 slices 

2 2 A tablespoons 

2*4 cups, diced (3 to 4) 

3 cups, cooked 

2 cups, cooked, diced (4 to 6) 

1 quart 

2 cups 

2*4 cups, cooked, chopped 
2 cups, cooked, diced (5 to 8) 
(3 cups, raw, diced) 

1 medium head 
3 2 /s cups, diced (2 medium 
bunches) 

4 cups, grated 
2*4 cups 

4*4 cups, cooked, diced 

1 square 
4 cups 
3*4 cups 

354 tablespoons 
4 cups 
5/4 cups 
8 cups 

2 cups 

2 cups (14 to 16) 

2 cups (8 to 10) 
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Eggs, yolks 

1 pound 

Evaporated milk 

6 oz. can 

Evaporated milk 

14*/ z oz. can 

Evaporated milk 

8 pound can 

Figs, dried 

1 pound 

Flour, sifted 

1 pound 

Flour, cake, sifted 

14 ounces 

Flour, whole wheat 

1 pound 

Gelatin 

1 ounce 

Grapes, seedless 

1 pound 

Honey, strained 

1 pound 

Lemon juice 

1 cup 

Macaroni 

1 pound 

Meat, chopped 

1 pound 

Meat 

1 pound 

Molasses 

1 pound 

Onions 

1 pound 

Oranges 

2 to 4 

Parsnips 

1 pound 

Peaches, fresh 

1 pound 

Peaches, dried 

1 pound 

Peas, fresh 

1 pound 

Pineapple, fresh 

1 pound 

Potatoes 

1 pound 

Potatoes 

15 pounds 

Prunes, dried 

1 pound 

Raisins 

1 pound 

Rice 

1 pound 

Salt 

1 ounce 

Soda 

1 ounce 

Spinach 

1 pound 

Strawberries 

1 quart 

Sugar, brown 

1 pound 

Sugar, granulated 

1 pound 

Sugar, confectioners 

1 pound 

Tapioca, pearl 

1 pound 

Tapioca, instant 

1 pound 

Tomatoes 

1 pound 
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OK QUALITY FOODS 

2 cups (24 to 26) 

Vi cup 

iVs cups 
15 cups 

3 cups 

4 cups 
4 cups 

3 cups 

4 tablespoons 
2 cups 

Wi cups 
4 to 6 lemons 
4 cups, uncooked 
(3 quarts, cooked) 

2 cups, packed 
2 cups, cooked, diced 
IVs cups 

2 cups, diced (4 to 8) 

1 cup juice 

2 y 2 cups, cooked 

3 to 5 
2*4 cups 

1 cup, shelled 
1*4 cups, diced 

2 cups, diced, raw (3 to 4) 

1 peck 

2*4 cups, raw (2*4 cups, pulp) 

3 cups 

2 quarts, cooked (2 cups, raw) 

2 tablespoons 
2*4 tablespoons 
1*4 cups, cooked 
2*4 cups, mashed 

3 cups 

2 cups 

3 cups 
3 cups 
2*4 cups 
3 to 5, 






Beverages 

A liberal supply of good whole milk contributes to the well-being of 
every man, woman and child. Evaporated milk mixed with an equal 
amount of water is a good whole milk for drinking. Because of its char¬ 
acteristic creaminess, it is a splendid base for milk drinks. In coffee or 
tea, use evaporated milk just as it pours from the can. 

Cocoa 

56 One-cup Servings 

Mix cocoa, sugar and salt until blended. Add 2 
quarts of the boiling water gradually, stirring 
until well blended. Cook over low heat 10 minutes, 
stirring occasionally. Add remaining 1 gallons 
boiling water and continue cooking 5 minutes. 
When ready to serve, add the evaporated milk, which has been scalded. One 
tablespoon vanilla may be added. 

Mocha: Combine 2 parts of hot Cocoa with 1 part of strong, hot coffee. 


2 cups cocoa pound) 

2 cups sugar (1 pound) 
teaspoon salt 
2 gallon a boiling water 
1gallons evaporated milk 


6 gallons boiling water 
3 pounds coffee 
(394 quarts) 


100 Servingb 

Add coffee to water and bring to boiling point. 
Coffee can be improved by mixing 2 eggs and 2 
cups cold water with coffee and tying in a cheese¬ 
cloth bag. Place bag in water and bring to boil. 
Remove bag and serve. 


Boston 



100 Servings 


Use l /i the recipe for coffee. Scald 1 Yi gallons evaporated milk, mixed with 1 Yi 
gallons water. Half fill cups with the scalded, diluted milk and fill with hot coffee. 


6 gallons boiling water 
5 ounces tea 
(1 pint) 



100 Servings 

Place tea in loose bag. Add to boiling water. 
Cover and allow to steep 3 minutes. Remove bag 
and serve. 
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25 ripe bananas 
3 quarts evaporated milk 
334 quarts Water 
34 teaspoon salt 


To 1 quart Cocoa Syrup 
milk. 


3 cups cocoa ( 94 pound) 

3 cups sugar (136 pounds) 
36 teaspoon salt 
3 quarts boiling water 


2 dozen eggs 

136 teaspoons salt 

136 cups sugar (94 pound) 

3 94 quarts evaporated milk 
3 94 quarts water 
Nutmeg 


3 quarts evaporated milk 

1 quart water 

2 cups sugar (1 pound) 

1 gallon grapefruit juice 


1 gallon evaporated milk 
1 gallon water 
136 cups molasses 


banana 




50 Two-third Cup Servings 

Force bananas through a sieve, or mash. Add 
other ingredients and mix well. 


"LcoU m& SUL 

2 X A Gallons—50 Servings 

add 1 gallon cold water and 1 gallon cold evaporated 


(Locoa *Su 


^ocoa 
3* Quarts 


Mix cocoa, sugar and salt thoroughly. Add hot 
water slowly, stirring constantly. Bring to a boil 
and boil 5 minutes. Store in a covered jar in a 
cool place. 


£ n Wo 9 

50 Two-third Cup Servings 

Beat egg yolks until thick and lemon colored. 
Add salt and sugar and stir until well dissolved. 
Add milk and water. Fold in the stiffly beaten 
egg whites. Pour into glasses and sprinkle with 
nutmeg* 




50 Two-third Cup Servings 


All ingredients should be cold. Mix milk, water 
and sugar. Stir in the grapefruit juice slowly. 
Canned or fresh juice may be used. 


mioLm, ms 2uni 

50 Two-third Cup Servings 

Milk and water should be cold. Mix together and 
stir in the molasses. A dash of nutmeg may be 
sprinkled on each serving if desired. 
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2 quarts evaporated milk 
2 quarts water 
1 gallon orange juice 
1 H cups sugar ( % pound) 


2 quarts evaporated milk 
2 quarts water 
1 gallon prune juice 


2 teaspoons cinnamon 
M teaspoon nutmeg 
1 pint water 
M teaspoon salt 
1 gallon water 
1 gallon evaporated milk 


2 quarts evaporated milk 
2 quarts water 
1 gallon tomato juice 
^ teaspoon salt 


2 Vz quarts evaporated milk 

2 M quarts water, mixed 

3 Vz quarts grape juice 
Vs cup lemon juice 


28 eggs 

3 % quarts evaporated milk 
3 % quarts water 
3 cups honey 


Orange 



48 Two-third Cup Servings 


Milk, water and fruit juice should be cold. Meas¬ 
ure milk, water and sugar into large mixing bowl. 
Stir to dissolve sugar, then add fruit juice slowly. 
Stir well. 


Prun. mdl, 3)rlnt 

48 Two-third Cup Servings 

Combine all ingredients and stir until thoroughly 
blended. The juice from stewed prunes, or canned 
prune juice may be used. 

SpuJ WIA 

50 Two-third Cup Servings 

Soak spices in the 1 pint water overnight. Strain 
and add salt, the 1 gallon water and the milk. 
One and one-half cups sugar may be added if 
desired. 


1onto, to 


jbrinh 


48 Two-third Cup Servings 


Combine all ingredients and stir until thoroughly 
blended. Canned tomatoes pressed through a 
sieve may be used. 


Cjrape .SliuLe 

50 Two-third Cup Servincs 


and Pour juices into diluted milk. Beat vigorously. 
Chill. If unsweetened grape juice is used, add 
54 cup sugar. 


Jl 


oneij 




54 Two-third Cup Servings 


Beat eggs in a large bowl. Add remaining in¬ 
gredients and beat vigorously with a rotary beater 
or wire whisk. Serve cold. 
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Breads 

Bread is an integral part of the meal and contributes substantially to 
the need for cereals in the diet. Milk improves the nutritive value of 
bread. If evaporated mi lk is used, breads have a rich flavor and color, 
and brown well. To glaze breads and rolls, brush them with undiluted 
evaporated milk before baking. 


uSi&cuils 

18 Dozen One and One-Half Inch Biscuits 

Sift flour, then measure. Resift with other dry 
ingredients twice. Blend shortening with dry in¬ 
gredients until mixture has appearance of coarse 
corn meal. Add diluted milk. Mix lightly and 
quickly. Knead just enough to give a smooth 
surface. Roll dough to l /i inch thickness. Cut 
and place on ungreased baking sheets. Bake in a 
hot oven (450° F.) until brown, about 12 minutes. 

Drop Biscuits : Increase the milk to 2% cups and water to 2% cups. Drop by 
tablespoonfuls on greased pan. 

Cheese Biscuits: Add 1 Yz cups grated cheese, working it in with the shortening. 

Sour Milk Biscuits: Add J4 cup vinegar to the diluted milk. Omit baking 
powder and use 2 teaspoons soda. 

Shortcake: Increase shortening to 3 cups (1 Yi pounds). Cut dough with large 
biscuit cutter. Place half of the biscuits on greased baling sheets, brush with 
melted butter and cap with remaining biscuits. When baked, lift off caps, pour 
on melted butter, then fruit. Replace caps and add more fruit. One gallon sweet¬ 
ened crushed berries or peaches is required for this amount. 

Fruit Cobbler: Roll Shortcake Dough to Yi inch thickness and lay over the 
top of sweetened fruit. Bake in a hot oven (425° F.) until brown. 


3 quarts flour (3 pounds) 
cup baking powder 
(3 ounces) 

1 tablespoon salt 

ounce) 

2 cups shortening (1 pound) 
2 cups evaporated milk and 
2 cups water, mixed 


2 dozen eggs 

2 tablespoons salt (1 ounce) 
1 H cups sugar 
(;% pound) 

2U quarts evaporated milk 
2 quarts water 
100 slices bread 


^fench ^Joadt 


50 Servings 


Beat eggs, add salt, sugar, milk and water. Soak 
both sides of bread in the mixture. Lift carefully 
to hot, well greased griddle. Brown on both 
sides. Sprinkle lightly with sugar and serve at 
once, plain, or with syrup or jelly. French Toast 
is delicious if butter is used for frying. 
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2 cakes compressed yeast 
3& cup lukewarm water 
34 cup shortening 
(2 ounces) 

2 % tablespoons salt 
(1% ounces) 

?4 cup sugar (2 ounces) 

33& cttps boiling water 
1 quart evaporated milk 
6 quarts Hour (6 pounds) 

loaves, and place in greased 
Bake in a hot oven (400° F. 


White Bread 

6 One and One-half Pound Loaves 

Dissolve yeast in the 14 cup lukewarm water* 
Measure shortening, salt and sugar into howl and 
add boiling water* Add milk and when mixture 
is lukewarm, add the yeast* Sift flour, then meas* 
ure. Add about half the flour and heat very thor¬ 
oughly. Add remaining (lour to make a still 
dough* Knead until smooth and elastic. Put into 
a greased bowl and cover. Let rise until donM< d 
in bulk, about 2 hours. Knead again. Shape into 
bread pans. Let rise again until doubled in bulk. 
) 45 minutes. 


i^odton tf3rown J3reacl 


9 One-pound Loaves 


3 cups graham flour 
(133& ounces) 

3 cups rye flour 
(1036 ounces) 

3 cups corn meal 

(15 ounces) 

4 lz teaspoons soda 

(% ounce) 

43& teaspoons salt 
( % ounce) 

436 tablespoons vinegar 
3 cups evaporated milk 
3 cups water 

2 34 cups molasses 

3 cups raisins (1 pound), floured 


Sift together the dry ingredients. Add the bran 
remaining in the sifter to dry ingredients. Com¬ 
bine vinegar, milk, water and molasses. Make a 
well in the dry ingredients, pour in the liquid and 
mix as quickly as possible. Add raisins the last 
few stirs. Fill greased molds, or pound baking 
powder cans, % full. Cover closely and steam 
3 hours. 


1M quarts flour 
(1 34 pounds) 

3 tablespoons plus 

1 teaspoon baking powder 
(134 ounces) 

23z teaspoons salt 
3 tablespoons sugar 
1 34 cups shortening 
(10 ounces) 

134 cups boiling water 
5 eggs 

3 % cups evaporated milk 



100 Three-inch Cakes 


Sift flour, then measure. Resift with other dry 
ingredients twice. Melt shortening in boiling wa¬ 
ter. Add milk and beaten eggs. Combine liquid 
quickly with dry ingredients. Pour batter from 
a pitcher onto a hot griddle. Bake slowly until 
golden brown on both sides. 


Sour Milk Griddle Cakes; Combine 5 table¬ 
spoons vinegar with the milk. Omit baking 
powder and add 2|4 teaspoons soda. 
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RJL 

18 Dozen Rolls 


Measure sugar, salt and shortening into mixing 
bowl. Add water and stir until shortening is 
melted and sugar dissolved. Add milk. When 
lukewarm, add yeast that has been softened in 
1 cup lukewarm water. Add half the flour. Beat 
well, then add remaining flour. Knead until 
smooth and elastic. Cover and let rise in a greased 
bowl in warm place until a little more than doubled in bulk, about 2 hours. 
Punch dough down. Allow about 15 minutes to rise, then shape and place on 
greased baking sheets. Let rise again until doubled in bulk, about 1 hour. Bake 
in a hot oven (425° F.). Brush tops with melted butter. 


2 cups sugar (1 pound) 

34 cup salt (2 ounces) 

2 cups shortening (1 pound) 

3 quarts boiling water 

1 quart evaporated milk 

4 ounces compressed yeast 
13 to 14 quarts flour 

(13 to 14 pounds) 


Sweet Roils: Increase the sugar and shortening each to 1 quart (2 pounds). 
Butterflies, neckties, twists, cinnamon rolls, scrolls, and snails may be made from 
this dough. Yield: 21 dozen rolls. 

Butterscotch Rolls: After second rising, roll dough to J4 inch thickness. Brush 
with melted butter, sprinkle with brown sugar and raisins or chopped nuts. Roll 
as for jelly roll. Cut slices about 1 inch thick and place in pan that has been spread 
with a mixture of brown sugar and melted butter. About 2 J4 quarts brown sugar 
and 1 pound butter will be required. Cover and let rise until doubled in bulk. 
Bake in a moderate oven (375° F.) about 25 minutes. Remove from pan as 
soon as baked. 


iuffind 

50 Medium-sized Muffins 


3 quarts flour (3 pounds) 
3& cup baking powder 
(3 ounces) 

% cup sugar (6 ounces) 

1teaspoons salt 
5 eggs 

234 cups evaporated milk 
234 cups water 
% cup shortening 
(6 ounces) 


Sift flour, then measure. Resift with other dry 
ingredients into mixing bowl. Beat eggs, add 
milk, water and melted shortening* Stir liquid 
quickly into dry ingredients. If speed is used in 
stirring, a fine textured muffin will result. Pour 
batter into greased muffin pans. Bake in a hot 
oven (425° F.) until brown, 15 to 25 minutes. 


Corn Meal Muffins: Use only 2J4 quarts (2% pounds) flour, and add 3 cups 
(15 ounces) corn meal. 


Graham Muffins: Use l l / 2 quarts (1 pound, 11 ounces) graham flour and l l / 2 
quarts (V/ 2 pounds) flour in place of 3 quarts (3 pounds) flour. One-half pound 
raisins or dates and 14 cup (2 ounces) more sugar may be added for variation. 


Soar Milk Muffins: Add l A cup vinegar to liquid ingredients. Reduce baking 
powder to 2 tablespoons (% ounce) and add 2 teaspoons soda to dry ingredients. 
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2 quarts corn meal 
(296 pounds) 

4 teaspoons soda 
2 tablespoons salt 
(1 ounce) 

4 eggs 

1 quart evaporated milk 
1 quart water 
96 cup vinegar 
94 cup bacon fat or 
other shortening 


2 quarts chopped orange rind 
6 quarts flour (6 pounds) 

6 tablespoons baking powder 
(294 ounces) 

2 teaspoons salt (Mt ounce) 

2 quarts sugar (4 pounds) 

16 eggs 

1 quart evaporated milk 
1 quart orange juice 
96 cup butter ( 94 pound) 


2 quarts com meal 
(296 pounds) 

2 quarts boiling water 

2 tablespoons salt 

(1 ounce) 

$ teaspoons baking powder 
(1 ounce) 

* 8 eggs 

396 cups evaporated milk 

3 96 cups water 

94 cup shortening (6 ounces) 


5 Vs quarts flour 
(596 pounds) 

3 tablespoons salt 
(196 ounces) 

% cup baking powder 
(594 ounces) 

96 cup shortening 
(94 pound) 

1 quart water 
1 quart milk 


(Lorn (ILreacl 
72 Pieces 2 Vi "x 2 l A "x Va 


n 


Press dry ingredients through a coarse sieve. 
Combine milk, water and vinegar and add to 
beaten eggs. Stir liquid quickly into dry ingre¬ 
dients. Add melted fat. Pour in a thin layer into 
well greased baking pans. Bake in a hot oven 
(425° F.) about 20 minutes. 


Orange 


(ILreacl^ 


14 One-pound Loaves 


Cook orange rind in 2)4 cups water and 1 cup 
sugar (Yz pound). Sift flour, then measure 
Resift with baking powder, salt and the 2 quarts 
sugar. Beat eggs, add milk, orange juice and 
rind. Combine with dry ingredients. Add melted 
butter. Pour into greased bread pans and bake in 
a moderate oven (350° F.) until brown, about 
50 minutes. 


Spoon (!3read 
50 Servings 


Stir boiling water slowly into corn meal. Let 
stand until cool. Mix salt and baking powder 
with beaten egg yolks. Add milk and water. 
Stir into corn meal. Beat vigorously. Add melted 
shortening. Fold in beaten egg whites. Bake in 
well greased deep baking dishes, or pans, in a 
moderate oven (350° F.) 40 to 50 minutes. 


L&umpli 


'umpltncfd 


1' 


100 Dumplings 


Sift flour, then measure. Resift with salt and bak¬ 
ing powder. Add melted shortening to water and 
milk and stir into dry ingredients. Drop into 
boiling stock and cook uncovered for 12 minutes. 


tMabelle S. Ehlers and Florence J. Atwood, Department of 
Institution Management, Michigan State College. 
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QUANTITY RECIPES 


FOR 


QUALITY 


FOODS 


Oatmeal (thread 

4 One and One-half Pound Loaves 


1 quart oatmeal, uncooked 

( % pound) 

2 cups boiling water 

1 cup molasses 

2 cups evaporated milk 
2 teaspoons salt 

2 tablespoons shortening 
(1 ounce) 

2 cakes compressed yeast, 
or 1 cake dry§ dissolved 
in 1 cup lukewarm water 
236 quarts flour 
(2 36 pounds) 


Add boiling water to oatmeal and let stand 1 hour. 
Beat in the molasses, milk, salt, shortening, dis¬ 
solved yeast and flour. Cover and let rise in a 
greased bowl until doubled in bulk. Knead well. 
Shape into loaves and put into greased bread pans. 
Let rise again until doubled in bulk. Bake in a hoi 
oven (425° F.) 15 minutes, then in a moderate 
oven (375° F.) 45 minutes longer. 

§If dry yeast is used, prepare this dough at night. 
Let rise in a medium warm place over night, and 
until doubled in bulk in the morning. From this 
point proceed as above. 



50 Waffles 


1336 cups flour 
(3% pounds) 

1 tablespoon salt 
(36 ounce) 

6 tablespoons baking powder 
(234 ounces) 

6 tablespoons sugar 
(3 ounces) 

136 quarts evaporated milk 
136 quarts water 
3 cups butter (136 pounds) 

1 dozen eggs 


Sift flour, then measure. Resift with salt, baking 
powder and sugar. Add milk, water and melted 
butter to beaten egg yolks. Stir liquid quickly 
into dry ingredients until the flour just disappears. 
Fold in stiffly beaten egg whites lightly, but thor¬ 
oughly. Pour batter into a pitcher so that it will 
be easy to pour on hot waffle iron. Bake to a 
golden brown. This recipe makes crisp waffles. 


peanut-(flutter 


$ read 


6 Two and One-half Pound Loaves 


436 quarts cake flour 
(4 pounds) 

6 % tablespoons baking 
powder (236 ounces) 

2 tablespoons salt (1 ounce) 

1 quart sugar (2 pounds) 

1 quart, 6 tablespoons peanut 
butter (236 pounds) 

136 cups shortening ( % pound) 
1 quart evaporated milk 
1 quart water 
16 eggs 


Sift flour, then measure. Resift with baking pow¬ 
der, salt and sugar. Combine peanut butter and 
shortening and add to the dry ingredients, work¬ 
ing in with the finger tips until fine. Mix milk, 
water and slightly beaten eggs. Make a well in 
center of dry ingredients and pour in the liquid 
mixture. Combine quickly. Pour into greased 
bread pans. Bake in a slow oven (325° F.) 1 hour 
and 15 minutes. 


# “Economies in Food—Quantity Recipes Using Evaporated Milk.” M. Faith McAuley and Mary 
Adele Wood. The University of Chicago Press, 1934. 
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Cakes and Cookies 


Evaporated milk has special advantages in baking cakes or cookies. Its 
creamy consistency often makes possible the use of fewer eggs or less 
shortening. In many recipes fruit juices can be used to dilute evaporated 
milk. Occasionally evaporated milk can be used undiluted in cake or 
cooky recipes, whereby double the usual amount of milk nourishment 
is incorporated. For use in sour milk or sour cream recipes, evaporated 
milk can be acidified quickly and easily with vinegar or lemon juice. 
Cakes made with evaporated milk are tender and light, fine textured, 
rich in flavor and retain a fresh moistness. Cookies are crisp and rich 
and brown exceedingly well. 


Chocolate Cahe 


8 Eight-inch Layers 


1 34 quarts Hour 
(134 pounds) 

1% tablespoons 
baking powder 
1 94 teaspoons soda 
94 teaspoon salt 

1 34 cups shortening 

(9 ounces) 

2 teaspoons vanilla 

1 quart sugar (2 pounds) 

1 34 cups eggs 
34 pound bitter chocolate 
134 cups evaporated milk and 
134 cups water, mixed 


Sift Hour, then measure. Resift with baking pow¬ 
der, soda and salt. Cream shortening and vanilla 
thoroughly. Add sugar gradually and continue 
creaming until light and fluffy. Beat in the eggs. 
Add chocolate that has been melted over hot 
water. Add dry ingredients and diluted milk 
alternately, beginning and ending with dry in¬ 
gredients. Pour into greased layer cake pans 
and bake in a moderate oven (375° F.) about 
25 minutes. 


r bread 


Kjm^erbreac 
3 Layers Nine Inches Square 


1 34 cups evaporated milk 
134 tablespoons vinegar 
134 quarts Hour 
(134 pounds) 

134 teaspoons soda 
134 teaspoons ginger 
134 teaspoons cinnamon 
134 teaspoons baking powder 
94 teaspoon cloves 
94 teaspoon salt 
134 cups sugar 
(94 pound) 

234 cups molasses 
6 eggs 

134 cups soft shortening 
(94 pound) 


Mix evaporated milk and vinegar. Sift flour, 
then measure. Resift into mixing bowl with 
other dry ingredients. Add molasses to the soured 
milk. Stir into dry ingredients. Add eggs, one 
at a time, and beat thoroughly, then add the 
shortening. Pour into well greased layer cake 
pans. Bake in a moderate oven (375° F.) 25 to 
30 minutes. 
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QUANTITY R P. C 


PES FOR QUALITY 


FOODS 


&bate 


CaL 


2 Nine-inch Tube Cakes 


2 cups evaporated milk 
2 tablespoons vinegar 
3% cups flour (14 ounces) 

2 teaspoons soda 
2 teaspoons cinnamon 
1 teaspoon cloves 
M teaspoon salt 

1 cup shortening (}& pound) 

2 cups sugar (1 pound) 

2 eggs 

2 pounds pitted dates (1 quart) 
2 cupsnuts (}£ pound) 


Mix evaporated milk and vinegar. Sift flour, then 
measure. Resift with other dry ingredients.. 
Cream shortening. Add sugar and continue 
creaming until light and fluffy. Beat in the eggs. 
Add dry ingredients alternately with the soured 
milk, beginning and ending with flour. Add 
sliced dates and chopped nuts with last few stirs. 
Pour into 2 greased tube or loaf pans. Bake in a 
moderate oven (350° F.) about 1 hour. 



12 Eight-inch Layers or 9 Nine-inch Layers or 12 Dozen Cup Cakes 


10% cups flour 

(2 pounds, 10% ounces) 

5 tablespoons plus 1 teaspoon 
baking powder 
(2 ounces) 

2 teaspoons salt 
2 cups shortening (1 pound) 

1 tablespoon vanilla 
lf& quarts sugar 
(3 pounds) 

8 eggs 

1 pint evaporated milk and 
1 pint water, mixed 


Sift flour, then measure. Resift with baking pow¬ 
der and salt. Cream shortening and vanilla thor¬ 
oughly. Add sugar and continue creaming until 
light and fluffy. Beat in the eggs. Add dry in* 
gredients alternately with diluted milk, beginning 
and ending with dry ingredients. Pour into 
greased layer cake or muffin pans. Bake in a 
moderate oven (375° F,) about 25 minutes. 

Orange or Pineapple Cup Cakes: Use orange or 
pineapple juice in place of the water. No soda is 
necessary. Omit vanilla and use grated orange rind. 


6 l A cups flour 

(1 pound, 9 ounces) 

3% tablespoons 
baking powder 
(H4 ounces) 

1 teaspoon salt 
1 % cups shortening 
(14 ounces) 

3 M cups sugar 

(1 pound, 10 ounces) 

8 eggs 

2*4 tablespoons mixed 
spices soaked in 
2 tablespoons boiling water 
1M cups evaporated milk and 
1M cups water, mixed 




8 Eight-inch Layers 


Sift flour, then measure. Resift with baking pow¬ 
der and salt. Cream shortening thoroughly. Add 
sugar and continue creaming until light and fluffy. 
Beat in the eggs, then the spices. Add dry ingre¬ 
dients and diluted milk alternately, beginning 
and ending with dry ingredients. Pour into 
greased layer cake pans. Rake in a moderate 
oven (375° F.) about 25 minutes. 
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QUANTITY 


recipes for quality foods 


i^a tier5 cotcli 


10 Dozen, Two and One-half 



Inches in Diameter 


3M cups flour 
(14 ounces) 

1 teaspoon cream of tartar 
J teaspoon soda 
cup shortening 
(6 ounces) 

1 teaspoon vanilla 

2 cups brown sugar 

(about II ounces) 

1 e gg 

3 table spoons evaporated 
milk 

1 cup nuts, chopped 
1 cup dates, chopped 


^2 cup butter (M pound) 

1 cup sugar i}/z pound) 

3 cups flour (% pound) 
2% tablespoons baking 

powder (1 ounce) 

M teaspoon salt 

2 eggs, slightly beaten 
1 teaspoon lemon juice 
1 cup evaporated milk 
1 H quarts shredded 

coconut (10 ounces) 


Sift, flour, then measure. Resift with cream of tartar 
and soda, Cream shortening with vanilla, Add 
sugar and continue creaming until free from sugar 
granules. Add egg and milk. Add flour mix¬ 
ture and stir until flour just disappears. Add nuLs 
and dates. Form into rolls. Chill thoroughly, 
then slice very thin with a sharp knife. Place 
on greased baking sheets and hake in a hot 
oven (400° F.) until delicately brown, about 10 
minutes. 


C^oconut eJUrop K^oohied 
6 Dozen, Two Inches in Diameter 

Cream butter thoroughly. Add sugar and com 
untie creaming until light and fluffy. Sift flour, 
then measure. Resift with baking powder and 
salt. Combine eggs, lemon juice mid milk and 
add alternately with the dry ingredients to the 
creamed butter and sugar, beginning and ending 
with dry ingredients. Add coconut. Drop by 
spoonfuls on greased baking sheets. Sprinkle 
coconut on top. Rake in a moderate oven (350 
F.) about 20 minutes. 



4 Vz Dozen, Two Inches in Diameter 


14 cup shortening 
(2 ounces) 

6 tablespoons sugar 
(3 ounces) 

2% cups flour (10 ounces) 
U teaspoon salt 
2 teaspoons soda 
2 teaspoons cinnamon 
% teaspoon ginger 
*4 teaspoon allspice 
14 teaspoon cloves 
2 % cups dry bread 
crumbs (8 ounces) 

% cup molasses 
% cup evaporated milk 


Cream shortening. Add sugar and continue 
creaming until light and fluffy. Sift flour, then 
measure. Resift with salt, soda and spices, then 
add the bread crumbs. Combine molasses and 
milk, and add alternately with the dry ingredients 
to the creamed shortening and sugar, beginning 
and ending with dry ingredients. Roll out on 
slightly floured board. Cut with cooky cutter. 
Place cookies on a greased baking sheet and bake 
in a slow oven (300° F.) 15 minutes. 


*‘^gnomics in Food— Quantity Recipes Using Evaporated Milk," M. Faith McAuley and Mary 
Adde Wood, The University of Chicago Press, 1934. 
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quantity recipes 


FOR QUALITY 


FOODS 


1 cup evaporated milk 

1 cup water 

2 tablespoons vinegar 
or lemon juice 

6 tablespoons shortening 
(3 ounces) 

2 cups sugar (1 pound) 

4 eggs, beaten 
cups flour 

(2 pounds, 2 ounces) 

M teaspoon salt 

1 teaspoon nutmeg 

2 teaspoons baking powder 
1 teaspoon soda 


1M quarts butter 
(2^£ pounds) 

1% tablespoons vanilla 
1 M quarts sugar 
(2% pounds) 

5 eggs 

3 94 quarts flour 
(3 % pounds) 

% cup baking powder 
(2 ounces) 

1 pint evaporated milk and 
1 cup water, mixed 
Fig jam or other filling 


2 ^oufylinutd 

6 Dozen Doughnuts 


Combine milk, water and vinegar. Cream short¬ 
ening, add sugar and continue creaming until 
light and fluffy. Add beaten eggs and mix thor¬ 
oughly. Sift flour, then measure. Resift with 
remaining dry ingredients, and add alternately to 
shortening-sugar mixture with the soured milk. 
Roll dough to % inch thickness, cut with dough¬ 
nut cutter and fry in deep, hot fat (365° F.). 
Drain on unglazed paper and roll in confectioners 
or granulated sugar. 



250 Cookies 


Cream butter with vanilla. Add sugar and con 
tinue creaming until light and fluffy. Add eggs 
Sift flour, then measure. Resift with baking pow¬ 
der. Add flour alternately with the diluted milk 
to the creamed butter and sugar mixture, begin¬ 
ning and ending with flour. Chill dough, then 
roll out and cut. Spread half of each cooky with 
Yz teaspoon jam. Fold over other half and press 
edges together. Place on greased baking sheets 
and bake in a moderate oven (350° F.) 8 to 10 
minutes. 


36 cup shortening 
(14 pound) 

1 cup sugar (*£ pound) 

2 eggs 

cup evaporated milk 
2 teaspoons lemon juice 

2 cups flour (3& pound) 
1 tablespoon baking 

powder 
1 teaspoon salt 

3 cups finely ground 
peanuts 


f-^eanut (Cookies 
6 Dozen Cookies 

Cream shortening. Add sugar and continue 
creaming until light and fluffy. Beat in the eggs, 
then add milk and lemon juice. Sift flour, then 
measure. Resift with baking powder and salt into 
first mixture. Stir in peanuts. Drop from a 
spoon onto slightly greased baking sheets. Flour 
palm of hand lightly and press cookies out flat. 
Bake in a moderate oven {375° F.) about 10 
minutes. 


Peanut Butter Cookies: Use 1 cup peanut butter 
in place of 3 cups ground peanuts. Increase sugar to U /3 cups. 


IMabelle S. Ehlers and Florence J. Atwood, Department of Institution Management, Michigan 
State College. 


( 23 ) 





QUANTITY RECIPES 


FOR QUALITY FOODS 



10 Dozen Cookies 


2 cups shortening (1 pound) 

2 cups sugar (1 pound) 

2 eggs 

1 cup molasses 
1 34 tablespoons vinegar 

1 34 cups evaporated milk 

1/4 quarts flour (134 pounds) 
4 teaspoons soda 

2 teaspoons salt 

2 teaspoons ginger 
2 teaspoons cinnamon 


Cream shortening and sugar thoroughly. Add 
egg and molasses. Beat well. Add vinegar to 
evaporated milk, then pour into first mixture. 
Blend well. Sift flour, then measure. Resift with 
other dry ingredients into first mixture. Drop 
from teaspoon onto greased baking sheets. Bake 
in a moderate oven (375° F.) about 15 minutes. 


Oatmeai C^ook i 


ies 


3 cups flour (% pound) 

1 teaspoon soda 
1 teaspoon salt 
134 teaspoons cinnamon 
/2 teaspoon cloves 
1 teaspoon allspice 
3 34 cups rolled oats 
(10 ounces) 

1 cup shortening (34 pound) 

2 cups sugar (1 pound) 

2 eggs 

34 cup evaporated milk 
34 cup water 
1 cup raisins 
1 cup chopped nuts 


6 Dozen Cookies 

Sift flour, then measure. Resift with soda, salt 
and spice's. Add rolled oats. Cream the shorten¬ 
ing. Add sugar gradually and continue creaming 
until light and fluffy. Beat in the eggs. Combine 
milk with water and add alternately with dry 
ingredients to first mixture, beginning and end¬ 
ing with dry ingredients. Add raisins and nuts 
with last few stirs. Drop from a teaspoon onto 
greased baking sheets. Bake in a moderate oven 
(375° F.) until delicately brown, about 12 
minutes. 


lAJkoie lAJkeat (Cereal Coota 


ie6 


7 Dozen, 1 l A Inches in Diameter 


% cup shortening 

1 cup sugar (34 pound) 

2 eggs, well beaten 

1 pint cold cooked whole 
wheat cereal (see page 26) 
234 cups flour (10 ounces) 

1 teaspoonsalt 
1 teaspoon cinnamon 
34 teaspoon nutmeg 
34 teaspoon allspice or cloves 
1 teaspoon baking powder 
1 teaspoon soda 
I pint raisins 


Cream shortening. Add sugar gradually and 
continue creaming until free from sugar granules. 
Add beaten eggs, then the cooked cereal. Sift 
flour, then measure. Resift with salt, spices, bak¬ 
ing powder and soda. Add to the first mixture. 
Add raisins with last few stirs. Drop from a 
teaspoon onto a greased baking sheet. Bake in 
a hot oven (400° F.) about 15 minutes. 
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Frostings 

Frosting made with evaporated milk has a fine even grain, spreads 
easily, hardens to a shining glossiness and yet retains its moisture so 
^ that it does not crack. 


(Caramel ^dude^e -w dting 
Sufficient for 8 Eight-inch Layers 


1 Vs cups sugar 
(10$i ounces) 

1 % cups hot water 
lM quarts sugar 
(2$£. pounds) 

1 teaspoon salt 

1 cup water 

14 Cup butler (2 ounces) 

2 cups evaporated milk 
J tablespoons vanilla 


Boil 114 cups sugar and P/j cups water until 
syrup is thick and a delicate amber color. Add 
rest of sugar and salt and stir to blend. Add 1 
cup water and cook until caramel is dissolved. 
Add butter, then the milk gradually so that mix^ 
ture docs not stop boiling ;u any time. With con¬ 
stant stirring, cook rapidly to the soft ball stage 
(235° F.). Cool* Add vanilla* Stir vigorously 
until icing crystallizes and becomes stiff. If mix¬ 
ture becomes too stiff, knead like fondant until plastic. Add just enough evapo¬ 
rated milk to make frosting soft enough io spread. 


a ocolcile ^drodtintj. 
Sufficient for 8 Eight-inch Layers 


6 squares bitter chocolate 
(6 ounces) 

94 teaspoon salt 
1 tablespoon vanilla 
I cup evaporated milk 
3 pounds confectioners 
sugar (2% quarts) 


Melt chocolate over hot water. Add salt, vanilla 
and milk. Sift in sugar, about a cupful at a time, 
stirring to blend well. 


^offee ^dro&tinfy 
Sufficient for 8 Eight-inch Layers 


94 cup evaporated milk 
34 cup strong coffee 
2% pounds confectioners 
sugar (7}&'cups) 


Combine milk and coffee. Add sugar until of 
consistency to spread. 


Orange ^drodting. 

Sufficient for Tops Only of 9 Dozen Cup Cakes 


3 pounds confectioners 
sugar (234 quarts) 

94 cup evaporated milk 
6 tablespoons orange juice 
94 tablespoon grated 
orange rind 


Sift sugar into bowl. Add milk, orange juice and 
rind and beat until well blended. Use about 2 
teaspoons frosting for each cup cake. Recipe 
makes about 154 quarts frosting. 
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Cereals 

Cereal grains arc important in a good diet. They are excellent sources 
of food energy. Whole grain products furnish a share of necessary min¬ 
erals, chiefly iron, also vitamin Bi. By cooking cereal products in 
evaporated milk, extra milk nutrients are added to the diet. This is 
accomplished also when evaporated milk is served over cereal. A 
sprinkle of brown sugar adds a pleasing new flavor. 



50 Two-third Cup Servings 


5% quarts boiling water 
5 ^2 quarts evaporated milk 
3 tablespoons salt 
(1^6 ounces) 

5 quarts (3 pounds, 12 ounces) 
flaked cereal, such as rolled 
oats, or 

2M quarts (about 3 pounds) 
granular cereal, such as 
cream of wheat, wheatena, 
ralston’s or cracked wheat 


Bring water and milk to a boil, stirring occasion¬ 
ally* Add salt and cereal, and boil briskly about 
10 minutes, stirring constantly. Or set over bod¬ 
ing water and cook 30 minutes. 

Corn Meal: Use same amount of water, evapo¬ 
rated milk and salt as above. Measure 7V4 cups 
(2% pounds) corn meal into a heavy saucepan. 
Add water and salt. Boil until mixture begins to 
thicken, then add milk and continue boiling 8 to 
10 minutes, stirring constantly; or set over boiling 
water, and cook 30 minutes. 


Corn Meal Mush for Frying: Increase corn meal to 14 ! /4 cups (454 pounds). 


2 quarts corn meal 

(2H pounds) or 
cracked wheat 
X gallon water 

3 tablespoons salt 

(1 H ounces) 

3 Vz quarts evaporated 
milk 

1 gallon canned roast 
beef or left-over cooked 
beef 

8 medium onions 
8 carrots 


Scrapple 
50 Servings 

Measure meal into large saucepan. Pour water 
over meal. Add salt and cook until thickened. 
Pour in milk and add meat and vegetables that 
have been chopped fine. Season with pepper. 
Cook slowly until thick enough to cling to side of 
spoon (as for mush to fry). Pour into bread pans 
that have been rinsed with cold water. When 
cold, turn from pans, slice about J4 inch thick, 
dip in meal and fry to a golden brown. Scrapple 
may be prepared with meat and only enough 
grated onion to season, omitting carrot. Or 1 
quart chopped cheese may be stirred into mush 
just as corn meal is finished cooking. 
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Desserts 

Milk-made desserts are popular and provide an excellent opportunity 
to use more milk in a meal. Custards and puddings prepared with 
evaporated milk are smooth, creamy, and nutritious. Fruit whips, bava- 
rians and other gelatin desserts are easily and inexpensively made with 
whipped evaporated milk and are doubly rich in milk solids. 


s4pple l3rown $elly 

56 One-third Cup Servings 


6 quarts apples, thinly 
sliced (3 to 10 pounds) 

2 cups sugar (I pound) 

116 teaspoons cinnamon 
1 quarts fine bread 

crumbs (1 pound, 5 ounces) 
j quart water 
% cup melted butter 
(36 pound) 


Spread apples in layers in a buttered baking pan 
alternately with sugar, cinnamon and half the 
crumbs. Add water* Mix remaining crumbs 
with die butter and spread over top. Hake in a 
moderate oven (375° F.) until apples are tender, 
about 40 minutes. Cover the first 20 minutes* 
Serve with Hard Sauce (see page 50). 



50 One-half Cup Servings 


3 quarts evaporated milk 
236 quarts boiling water 
50 slices bread 
X % cups sugar 
% cup butter (36 pound) 
10 eggs 

236 teaspoons salt 
5 teaspoons vanilla 
134 teaspoons nutmeg 
3 % cups raisins 
(134 pounds) 


Combine milk and water. Add bread cut into 
very small cubes, sugar, melted butter, beaten 
eggs, salt, vanilla and raisins. Mix thoroughly. 
Bake in buttered pans or custard cups in a moder¬ 
ate oven (350° F.) about 1 hour. Test as for 
custard. 


Caramel Charlotte /v* 


u55e 


66 Two-third Cup Servings 


5 tablespoons gelatin 
<134 ounces) 

1 cup cold watet- 
3 cups sugar QA& pounds) 
1% cups boiling water 
1 i teaspoon salt 
1 % quarts evaporated 
milk, chilled thoroughly 
1 tablespoon vanilla 

add 2 pounds blanched, 
lady fingers. 


Soften gelatin in cold water and set over boiling 
water lo dissolve. Caramelize the sugar, add the 
boiling water slowly and cook until the caramel 
is dissolved. Add salt. Cool slightly and add 
dissolved gelatin. When the gelatin mixture be¬ 
gins to thicken, whip the chilled milk stiff, and 
fold into the mixture with the vanilla* Pour Into 
molds to set. To make a more elaborate dessert, 
chopped almonds to mixture and line the molds with 


(27 ) 



QUANTITY RECIPES FOR QUALITY FOODS 


a ocolate pudding 
50 One-half Cup Servings 


2 cups cornstarch (10 ounces) 
or 336 cups flour 
(14 ounces) 

1 quart sugar (2 pounds) 

2 teaspoons salt 

2 cups cocoa (36 pound) 

1 quart cold water 

2M quarts boiling water 

3 36 quarts evaporated milk 

2 tablespoons vanilla 


Blend cornstarch, sugar, salt and cocoa with the 
cold water to make a smooth paste. Scald remain¬ 
ing water and the milk. Add cornstarch mixture 
and cook until thickened, stirring constantly. 
Cover and cook 30 minutes longer over a very low 
flame, stirring occasionally, or cook over boiling 
water 25 minutes. Cool. Add vanilla. 

If chocolate is used instead of cocoa: Add % 


pound bitter chocolate to the milk-water mixture and heat until chocolate is 
melted. Add cornstarch-sugar mixture and proceed as above. 


(^orndtarck pudding 
60 One-half Cup Servings 


236 cups cornstarch 
(1236 ounces) 

1 quart sugar (2 pounds) 
4 teaspoons salt 

3 94 quarts water 
3 94 quarts evaporated 
milk 

2 tablespoons vanilla 


Blend cornstarch, sugar and salt with enough of 
the water to make a smooth paste. Scald remain¬ 
ing water and milk, being careful not to scorch it. 
Add cornstarch mixture and cook until thickened, 
stirring constantly. Cover and cook 20 minutes 
longer over boiling water. Cool. Add vanilla. 
May be served with raspberry or strawberry sauce. 


ii^ice Pudding 

50 One-half Cup Servings 


336 cups rice (194 pounds) 
236 quarts evaporated milk 
3 36 quarts boiling water 
2 cups sugar 
2 teaspoons salt 
1 teaspoon nutmeg 
94 teaspoon lemon extract 


136 quarts evaporated milk 
94 cup lemon juice 
136 quarts apricot or prune 
pulp, sweetened with 
2 34 cups sugar 
(136 pounds) 


Wash rice. Add milk and water and cook over 
boiling water 1 hour. Add sugar, salt, nutmeg 
and flavoring. Pour into well buttered shallow 
baking pans. Bake in a slow oven (325° F.) 
1 hour. Raisins that have been thoroughly washed 
may be added just before pouring rice into baking 
dish. 

Wit r 

50 One-half Cup Servings 

Chill milk thoroughly and whip until stiff. Add 
lemon juice and whip until very stiff. Fold in 
cold fruit pulp. Serve cold. Fruit Whip may 
be frozen in either the trays of an automatic 
refrigerator or packed in a mold and frozen with 
a 1:3 salt-ice mixture. Apple sauce may be used 
in this whip. 
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QUANTITY 


RECIPES 


FOR QUALITY 


FOODS 


Hie. Ea 


Cr, 


icivciricin stream 
66 Two-third Cup Servings 


2 cups rice (1 pound) 

1 gallon boiling water 
1 tablespoon salt 

06 ounce) 

1 % quarts crushed 
pineapple 

3 cups sugar (1 pounds) 

1 Vs cups orange juice 
% cups lemon juice 

tablespoons grated 
orange rind ounces) 
M cup gelatin (1 ounce) 

2 cups cold water 

1 quart evaporated milk 


Wash rice. Add rice and salt to the boiling water. 
Boil until tender, about 25 minutes. Drain and 
rinse. Combine pineapple, sugar, orange juice, 
lemon juice and orange rind with the rice. Soften 
the gelatin in the cold water and dissolve over 
boiling water. Add to the rice mixture. Cool. 
When the rice mixture begins to thicken, fold in 
the evaporated milk which has been thoroughly 
chilled and whipped stiff. Chill until firm. 


d^uLed C^udturd 


54 Two-third Cup Servings 


3 dozen eggs 

3 cups sugar (1 H pounds) 
teaspoons salt 
3 quarts evaporated milk 
3 quarts boiling water 
1 tablespoon vanilla 
1 teaspoon nutmeg 


Beat eggs. Add sugar, salt and milk. Beat well, 
then add water and vanilla. Pour into custard 
cups rinsed in cold water. Sprinkle tops with 
nutmeg. Set cups in pan half filled with hot 
water. Bake in a moderate oven (350° F.) until 
firm or until an inserted knife comes out clean. 


Soft Custard: Beat eggs. Add sugar, salt and milk, beat well, then add water. 
Cook over boiling water until custard coats a metal spoon, stirring constantly. 
Remove from heat at once, add vanilla and cool. 


Caramel Custard: Increase the sugar to 4 / 2 cups (2% pounds). Caramelize 
the sugar and dissolve caramel in the boiling water. Beat eggs, add milk, cara¬ 
mel syrup and flavoring. Then proceed as for Baked or Soft Custard. 


CLudtcit'd pudding, with CLerea( 

56 One-half Cup Servings 


2 quarts evaporated milk 
2 quarts boiling water 
M cup butter 04 pound) 
2 quarts cooked whole 
wheat cereal 

1 quart brown sugar 

(06 pounds) 

2 teaspoons salt 

1 teaspoon nutmeg 
8 eggs 

2 tablespoons vanilla 


Scald milk, water, butter and cereal over boiling 
water. Combine sugar, salt, nutmeg and beaten 
e ggs. Pour hot milk mixture over egg mixture 
slowly, stirring constantly until eggs are well 
blended. Add vanilla. Pour into custard cups, 
or a shallow baking pan, rinsed in cold water. 
Bake in a moderate oven (350° F.) until an in¬ 
serted knife comes out clean, about 45 minutes. 


* “Economics in! Food—Quantity Recipes Using Evaporated Milk.” M. Faith McAulev and Man 
Adelc Wood. The University of Chicago Press, 1934. 
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QUANTITY 


RECIPES 


FOR QUALITY 


FOODS 


Cj rape nuts Pudding 
44 One-half Cup Servings 


1 quart grapenuts 
16 egg yolks 

3 cups sugar (1 36 pounds) 

736 cups raisins (236 pounds) 
1 36 quarts evaporated milk 
1 36 quarts water 


Soak grapenuts in a little water. Beat egg yolks, 
add sugar, raisins, milk and water. Cook over 
boiling water until thickened. Pour into custard 
cups or a shallow baking pan. Cover with me¬ 
ringue. Brown in a slow oven (325° F.). 


Meringue 

16 egg whites 

1 cup sugar (36 pound) 

White P(um Pudding 

54 One-half Cup Servings 


136 quarts evaporated milk 
136 quarts water 
136 cups egg whites 
(about 12) 

3 cups sugar (136 pounds) 
6 tablespoons butter 
(3 ounces) 

34 teaspoon salt 
136 teaspoons vanilla 
234 quarts soft fine bread 
crumbs (18 ounces) 

3 No. 236 cans greengage 
plums (1036 cups) 


Scald milk and water. Pour over the egg whites, 
which have been slightly beaten. Combine sugar, 
butter, salt, vanilla, bread crumbs and the plums, 
which have been drained and cut in pieces. (Save 
the juice for the sauce.) Add the bread crumb 
mixture to the milk and egg mixture. Beat well. 
Fill buttered pudding molds, set in pan of hot 
water, and bake in a moderate oven (350° F.) 
about 45 minutes or until, when tested with a 
silver knife, the knife comes out clean. Remove 
from pudding molds and serve with Plum Sauce 
(see page 51). 



Oranae St 


'ranc^e sponge 


48 Two-third Cup Servincs 


1 pint juice drained 

from crushed pineapple 

1 cup egg yolks (about 12) 
436 cups crushed pineapple 
3 cups sugar (136 pounds) 

136 cups orange juice 

2 teaspoons grated orange 
rind 

✓4 cup gelatin (1 ounce) 

1 cup cold water 

54 cup egg whites (about 6) 

1 pint evaporated milk 


Scald pineapple juice and pour over the slightly 
beaten egg yolks. Cook over boiling water until 
mixture thickens. Add to the crushed pineapple 
with the sugar, orange juice and rind. Soften 
gelatin in the cold water and dissolve over boiling 
water. Add to the pineapple mixture and cool. 
When the pineapple mixture begins to stiffen, 
fold in the stiffly beaten egg whites and evapo¬ 
rated milk, which has been thoroughly chilled 
and whipped stiff. Pour into molds and chill 
until set. 


fMabelle S. Ehlers and Florence J. Atwood, Department of Institution Management, Michigan 
State College. 

* "Economics in Food—Quantity Recipes Using Evaporated Milk.” M. Faith McAuley and Mary 
Adele Wood. The University of Chicago Press, 1934. 
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QUANTITY 


RECIPES FOR QUALITY FOODS 


ofl 


emon 



54 One-third Cup Servings 


1 cup lemon juice 

cups butter (10 ounces) 
134 quarts sugar (23£ pounds) 
15 eggs 

2Vz quarts fine bread crumbs 
(1 pound, 14 ounces) 

10 eggs 

1 cup sugar 

% teaspoon salt 

2 tablespoons grated 
lemon rind 

236 cups evaporated milk 
236 cups water 


Bring lemon juice and butter to boiling point. 
Add the 1% quarts sugar and pour slowly over 
the 15 beaten eggs. Cook over hot water until 
mixture thickens. Pour this mixture over the 
bread crumbs and let stand 10 minutes. Add the 
10 beaten eggs, 1 cup sugar, salt, lemon rind, 
milk and water. Pour into buttered pudding 
molds or baking powder cans. Lemon Bread v 
Pudding puffs up while steaming, so fill molds 
only 34 full. If individual molds are used, this 
recipe will fill 54 molds with x /i cup mixture each. 
Cover and steam l l / 2 hours. Serve while still 
warm. 


.Stewed ^*£)ried Jruitd 


Inspect and wash fruit carefully. Add cold water to cover and allow to soak sev¬ 
eral hours or overnight. Cook until tender in the same water in which fruit was 
soaked, Sugar is not usually required for prunes. One-fourth cup or less of 
sugar can be added to each pound of apricots. Stewed dried fruits are delicious 

served with Soft Custard (see page 29). 


*3ndian pudding 

52 One-half Cup Servings 


3 34 quarts evaporated milk 
3 34 quarts boiling water 
2 cups corn meal (10 ounces) 
5 teaspoons salt 
236 cups raisins 
1 36 cups molasses 


Cook milk, water, corn meal and salt over boiling 
water 20 minutes. Add the washed raisins and 
the molasses. Pour into a buttered shallow bak¬ 
ing dish and bake in a slow oven (300° F.) 
2 hours. 


f^ice and Peach Pudding ^ 
46 Servings 


2% cups rice (134 pounds) 

2 quarts water 

3 cups evaporated milk 
10 eggs 

134 quarts sugar 
(236 pounds) 

1 No. 10 can peaches 
(13 cups) 


Cook rice in the water over boiling water. Add 
milk as rice thickens, and continue cooking 30 
minutes. Beat eggs, add sugar and stir quickly 
and carefully into rice mixture. Place alternate 
layers of vice and peaches in a buttered linking 
dish. Bake 20 minutes in a moderate oven (350° 
F.). Serve with Peach Sauce (see page 50). 


IMabelle S. Ehlers ancl Florence J. Atwood, Department of Institution Management, Michigan 
State College. 
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Frozen Desserts 


Frozen desserts which are unusually fine in texture and richness can 
be prepared with evaporated milk. Each serving of such desserts con¬ 
tains a generous share of milk. Because of the finely divided milk solids, 
the ice crystals which form in evaporated milk mixtures are extremely 
fine, imparting a smooth velvety quality to the dessert. Also the use of 
evaporated milk is a distinct economy, especially for whipped “cream” 
desserts. 


Ba 


Sherbet 


236 quarts banana pulp 
(about 23^ dozen 
bananas) 

5 36 cups sugar 
( 2 % pounds) 

2 quarts evaporated milk 
2 % cups orange juice 
% teaspoon salt 

is increased to 5 cups and 
sherbet results. 


7 Vz Quarts 

Select full, ripe bananas, well flecked with brown 
spots. Remove peelings and outside fibrous por- 
lion* Press bananas through a coarse sieve. Com* 
bine ingredients in order given* Let stand in 
cold plate Yi hour before freezing. Freeze with a 
1:6 salt-ice mixture. If x /% cup lemon juice is 
added to ingredients given above and orange juice 
sugar to 714 cups (3% pounds) another very excellent 


3 quarts crushed pineapple 
or 1 No. 10 can 
2 quarts water 
3& cup lemon juice 
136 quarts sugar 
(3 pounds) 

1 quart evaporated milk 


Pineapple Sherbet* 


2 Gallons 


Combine pineapple, water, lemon juice and sugar. 
Freeze to a mush in a 1:6 salt-ice mixture. Whip 
the evaporated milk, which has been thoroughly 
chilled, and add to the partially frozen mixture. 
Continue freezing until stiff. 


3 quarts grapefruit juice 
(about 12 grapefruit) 

2 quarts water 
3£ cup lemon juice 
2 quarts sugar. (4 pounds) 
2 quarts grapefruit sections 
cut in pieces 
(about 6 grapefruit) 

1 quart evaporated milk 


^rapej'puit ^berbet* 


2 Gallons 


Combine grapefruit juice, water, lemon juice, su¬ 
gar and grapefruit sections. Freeze to a mush in 
a 1:6 salt-ice mixture. Whip the evaporated milk, 
which has been thoroughly chilled, and add to 
the partially frozen mixture. Continue freezing 
until stiff. 


•“Economics in Food—Quantity Recipes Using Evaporated Milk.” M. Faith McAuley and Mary 
Adele Wood. The University of Chicago Press, 1934. 
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Main Dishes with Meats, Fish, 
Eggs and Cheese 


Many attractive and inexpensive main dishes can be made by combin¬ 
ing meats, fish, eggs and cheese with cream sauces. Evaporated milk 
adds a rich quality and extra food value to these dishes. Undiluted 
evaporated milk may be used as the binding agent in meat loaves and 
patties. It makes a delicate coating for foods to be fried in deep fat. 
Crumbs adhere well to foods dipped in the undiluted milk. 


WolJJ CkicLn JLj' 


50 Servings 


3 cups rich chicken stock 
3 cups evaporated milk 
8 egg yolks, slightly beaten 
2 ounces gelatin ( H cup) 

1 cup cold water 

1 cup Eggless Mayonnaise 

(see page 48) 

2 Vz quarts diced cooked 

chicken 

1 quart celery, finely 
chopped 

1 cup pimiento strips 
1 cup chopped pickle 
M cup lemon juice 

3 tablespoons salt 

( 1}<2 ounces) 

Few drops tabasco sauce 
Dash of white pepper 


Scald the chicken stock with the milk. Pour over 
the slightly beaten egg yolks, stirring constantly, 
and cook over boiling water until thickened. Soften 
gelatin in the 1 cup water and dissolve over boiling 
water. Pour into chicken-custard mixture and cool. 
When mixture begins to stiffen, add remaining in¬ 
gredients. Pour into greased pans and chill until 
firm. Slice and serve on lettuce. 


Chicken a (a *J(infy 


2 Gallons, 50 Servings 


2 green peppers, shredded 
*1 quart sliced raw mushrooms 
or 2% cups canned 

1 cup butter (% pound) 

1 % cups flour (6 ounces) 

2 quarts chicken broth 

2 quarts evaporated milk 

1 gallon chicken,diced cooked 

2 pimientos 

Salt and pepper to taste 


Cook peppers and mushrooms, if they are raw, 
slowly in the butter 10 minutes. Cover while 
cooking. Remove mushrooms and peppers from 
butter and add flour. Blend well, then add broth. 
Boil until mixture begins to thicken, then add milk 
and seasoning. Cook over boiling water until sauce 
thickens, stirring to keep smooth. Add chicken, 
mushrooms, peppers and pimientos and reheat. 
Serve on hot buttered toast or in patty shells. 


•“Economies in Food—Quantity Recipes Using Evaporated Milk.” M. Faith McAuley ant Mary 
Adele Wood. The University of Chicago Press, 1934. 
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QUANTITY RECIPES FOR QUALITY FOODS 


236 quarts finely chopped, 
cooked chicken 
% cup chopped green 
pepper 

% cup chopped celery 
1 cup butter or other fat 
(36 pound) 

X % cups flour (7 ounces) 

134 quarts evaporated milk 
134 quarts chicken broth 
Salt and pepper 
Evaporated milk 


336 pounds bacon 
5 36 quarts Medium White 
Sauce, made with bacon 
fat (see page 52) 


i icnen (^roc^uetteS 
50 Servtngs 

Combine chicken with chopped vegetables. Pre¬ 
pare a thick white sauce of the butter, flour, milk, 
broth, salt and pepper. Add to the first mixture. 
Shape into balls. Dip in crumbs, undiluted 
evaporated milk and again in crumbs. Fry to a 
golden brown in deep, hot fat (390° F.). Or, use 
buttered crumbs for dipping, place in a greased 
baking dish and brown in a hot oven. 


(breamed 


50 One-half Cup Servings 


Have the bacon sliced quite thin. Panbroil until 
crisp. Prepare white sauce with bacon fat instead 
of butter. Chop the hot, crisp bacon and add to 
the sauce when ready to serve, since the bacon 
softens on standing. Serve on toast, bread, hot 
biscuits or corn bread. 



50 One-third Cup Servings 


For each gallon of gravy, allow 1 % cups drippings from roasted meat or poultry, 
l l A cups flour, 2 l A quarts evaporated milk and 2 l A quarts boiling water. Add 
flour to hot drippings, mix to a smooth paste and cook until flour is browned. 
Add water, stirring to prevent lumping and cook until graVy begins to thicken. 
Add milk, season with salt and pepper and continue cooking until thickened, 
stirring occasionally. More boiling water may be needed as gravy thickens. 


Sccidope J CLppJ B..f cind Potatoes^ 


50 Servings 


1 cup butter (36 pound) 

2 cups flour (36 pound) 

1 tablespoon salt (36 ounce) 

2 quarts boiling water 

2 quarts evaporated milk 
1 peck potatoes' 

1 pound sliced dried beef 
36 cup chopped onions 
(34 pound) 


Prepare a white sauce of the butter, flour, salt, 
water and milk. Peel and slice potatoes, and 
shred dried beef. Place a layer of potatoes on 
bottom of greased baking pan. Add onions and 
dried beef, and one-half of the white sauce. Add 
another layer of potatoes and cover with remain¬ 
ing white sauce. Bake in a moderate oven (350° 
F.) until potatoes are tender, about 1 hour. 


tMabelle S. Ehlers and Florence J. Atwood, Department of Institution Management, Michigan 
State College. 
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QUANTITY recipes for quality foods 


<=Hiver esCoaj' 
50 Servings 


6 pounds liver 
6 small onion;; 

1W cups chopped parsley 
3 tablespoons salt 
(1ounces) 

6 eggs, beaten 

2% quarts evaporated milk 

3 quarts bread crumbs 


Wipe liver. Cut into slices, then put through a 
food chopper with the onion. (Liver may be pur¬ 
chased already ground.) Add finely chopped par¬ 
sley, salt, eggs, ‘milk and crumbs. Blend thor¬ 
oughly. Pour into well greased loaf pans. Bake 
in a moderate oven (350° F.) until thoroughly set, 
about 45 minutes. 



jjt„ 


td Cali 


•apt 


50 Servings 


% cup butter (5 % ounces) 
1 Mt cups flour 
1quarts water 

1 quarts evaporated milk 

2 teaspoons salt 

1 gallon fresh, parboiled 
cabbage 

1 H quarts cooked, 
diced ham 

1 pound cheese, grated 

2 green peppers, sliced 
Buttered crumbs 

(about 2 quarts) 


Prepare a white s'auce of the butter, flour, water, 
milk and salt. Place a layer of cabbage in a 
greased baking pan, then a layer of ham. Add 
cheese and green pepper, then another layer of 
cabbage. Cover with the white sauce and sprinkle 
with buttered crumbs. Bake in a moderate oven 
(350° F.) 30 minutes. 


J4a 


P a 


% cup butter (6 ounces) 

% cup flour (3 ounces) 

1M quarts boiling water 

1 *4 quarts evaporated milk 

2 teaspoons salt 

1 hi teaspoons pepper 
50 eggs 

quarts diced, cooked ham 
% cup prepared mustard 

2 chopped green peppers 
1 small can chopped 

pimientos 


50 Servings 

Prepare a white sauce of the butter, flour, water, 
milk and seasonings. Steam eggs, and chop, re¬ 
serving about 12 for garnish. . Add eggs, ham 
and mustard to the white sauc.e. Pour mixture 
into a greased baking pan. Garnish top with 
chopped green pepper, pimientos and remaining 
eggs. Bake in a moderate oven (350° F.) about 
25 minutes. 


tMabclle S. Ehlers and Florence J. Atwood, Department of Institution Management, Michigan 
State College. 
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Q U A N r I T Y 


RECIPES 


FOR QUALITY FOODS 


3 % quarts spaghetti, 

broken in 2 inch pieces 
(34& pounds) 

4 cloves garlic, if desired 
14 eggs 

5 teaspoons salt 
Pepper 

cup grated onion 

2 % quarts evaporated milk 

3 % pounds American cheese 
2 cups finely cut parsley 

(may be omitted) 



50 Slices 1J4 "x 3"x 4 " 


Boil spaghetti until tender in boiling, salted water 
to which garlic has been added. Drain and rinse. 
Melt cheese in the milk over boiling water. Beat 
eggs. Add salt, pepper, onion, spaghetti, parsley, 
then the cheese sauce, stirring rapidly to prevent 
hot sauce from cooking eggs. Pour into greased 
loaf pans. Bake in a moderate oven (350° F.) 
one hour. A sharper cheese may be used if 
desired. 


25 pounds leg of veal 
6 quarts cold water 
14 cup salt (2 ounces) 
Outside green stalks and 
leaves of 2 bunches celery 
M cup chopped onion 
2 pounds dry bread crumbs 
(10% cups) 

2 tablespoons salt (1 ounce) 

1 teaspoon pepper 

2 cups celery, cut fine 
44 cup chopped onion 

I cup butler ( % pound) 

1 pound boiled veal (from 
bones and trimmings), 
chopped fine 

2 eggs, slightly beaten 

3 cups evaporated milk 
3 cups veal stock 

% cup lemon juice 


VeJ Bird*' 

60 Servings 

Cut veal into thin slices, about Yt inch thick. 
Pound slices until % inch Lhick and cut in pieces 
4 inches square, making the weight about 4 
ounces each. Wash the bones, fat and trimmings. 
Cover with the 6 quarts cold water. Add 54 cup 
salt, outside green stalks and leaves of celery and 
% cup chopped onion. Bring slowly to a boil 
and cook 154 to 2 hours. Add more water as 
needed. Drain, reserving stock. Add 2 table¬ 
spoons salt and the pepper to bread crumbs. Fry 
J4 cup chopj>ed onion and the 2 cups chopped 
celery in the butter until golden brown, and com¬ 
bine with the bread crumbs. Add the 1 pound 
chopped veal and mix well with the crumbs. 
Combine eggs, milk, vcai stock and lemon juice 
and stir into die bread-crumb mixture. Place a 


small roll of dressing in each square of veal. Roll 

meat corner-wise and fasten with tooth picks. Place birds in greased baking pan. 
Pour a little melted butter over each bird, or use thin slices of salt pork. Dredge 
with flour. B^ke in a hot oven (500° F.) for 15 minutes, or until brown. Reduce 
to moderate oven (350° F.), pour some of the veal stock around the birds, cover, 
and cook slowly, basting every 15 minutes, until tender, about 1 hour. Remove 
birds from baking pan and add enough stock to make 2 quarts. 


♦“Economics in Food—Quantity Recipes Using Evaporated Milk.” M. Faith McAuley and Mary 
Adele Wood. The University of Chicago Press, 1934. 
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QUANTITY 


RECIPES FOR QUALITY FOODS 


2 quarts veal stock 
from veal birds 
1% cups flour 
(6 ounces) 

2 cups water 

2 quarts evaporated milk 
Salt and pepper 



Bring veal stock to a boil and add slowly to the 
flour and water, which have been mixed to a 
smooth paste. Stir until smooth and cook until 
thickened. Scald the milk and add to the thick¬ 
ened veal stock just before serving. Season with 
salt and pepper to taste. Serve with veal birds. 


8 pounds kidneys 
2 cups flour (56 pound) 

1% cups butter (% pound) 
2% tablespoons salt 
Pepper 

2 quarts onions, chopped 

1 gallon potatoes, diced 

2 pups evaporated milk 
56 cup vinegar 


^Kidney. Ste 

50 Servings 


Cut kidneys in half and soak 45 minutes in cold, 
salted water. Trim and skin. Cut in small 
pieces, place in a kettle of water and bring to a 
boil. Drain and rinse with cold water. Roll in 
flour and brown quickly in butter. Add salt, 
pepper, onions and potatoes, cover with boiling 
water and cook until tender. Add milk and vinegar 
just before serving. 


(breamed. Ch\ 


ippe 



50 One-half Cup Servings 


1 cup fat (H pound) 

2*4 pounds sliced 

dried beef 

2 cups flour (56 pound) 
256 quarts boiling water 
2% quarts evaporated milk 
Pepper 

50 slices toast 


Discard tough fibrous portions and undesirable 
yellow fat from beef. Heat fat in large saucepan 
until it bubbles, then add beef and cook until 
edges of beef curl. Add flour. Blend well, then 
add water. Boil until sauce begins to thicken, 
stirring constantly. Add milk and pepper and 
continue cooking 5 minutes longer, or until thick¬ 
ened. Serve on toast. Creamed Chipped Beef is 
also good served on mashed or baked potatoes. 


3 pounds veal 
3 pounds pork 
6 pounds beef 

2 medium onions 

3 cups raw carrots (1 pound) 

4 tablespoons salt (2 ounces) 
% teaspoon pepper 

6 eggs 

6 cups bread crumbs 

3 cups evaporated milk 

4 slices fat salt pork 


jlj 

50 Servings 

•Put meat, onions and carrots through food chop¬ 
per, Add seasonings, eggs, crumbs and milk. 
Shape into loaves and place in greased baking 
pans. Lay salt pork over top. Bake in a hot oven 
(425° F.) 15 minutes, then reduce to a slow oven 
(350° F.). About 1 hour is required for baking. 
Baste every 15 minutes. 
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QUANTITY RECIPES FOR QUALITY FOODS 


2 cups butter 
(lH pounds) 

5 cups flour (1M pounds) 
1U quarts hot chicken 
broth or water 
1 M quarts evaporated milk 
20 eggs 
Salt 
Paprika 

3 tablespoons lemon juice 
10 pairs sweetbreads and 

chopped, cooked chicken 
to make 3 % quarts 
Fine bread crumbs 
Evaporated milk 


golden brown in 40 seconds. 
Serve on hot platter garnished 


Sweetbread Croquettes 

100 Croquettes, 50 Servings 

Prepare a thick sauce of the butter, flour, broth 
or water and milk. Add beaten eggs, salt and 
paprika, then the lemon juice. Have the sweet¬ 
breads prepared in the following way: Soak in 
cold water for 1 hour, renewing water several 
times. Simmer about 30 minutes in salted water 
to which Yi cup vinegar has been added. Rinse 
in cold water. Remove all membrane. Chop 
fine. Add chicken and combine with the sauce. 
Cool mixture and shape into croquettes. Roll in 
fine crumbs, then in undiluted evaporated milk 
and again in crumbs. Fry in deep fat (390° F.) 
hot enough to turn a 1-inch cube of soft bread a 
Drain on unglazed paper to absorb excess fat. 
with watercress. 


m 


acaroni an i 


j a 


cede 


3 pounds macaroni (3 quarts 
plus cups) 

4Y& quarts evaporated milk 
3 pounds American cheese 
1 Vz teaspoons dry mustard' 
46 teaspoon cayenne 
1 46 quarts bread crumbs 
(1 pound, 2 ounces) 

1 % cups butter 
(% pound) 

Paprika 


9 Quarts, 50 Servings 

Boil macaroni until just tender in a large amount 
of boiling water to which 3 tablespoons salt have 
been added. Drain and rinse. Scald milk over 
boiling water. Add cheese, that has been cut into 
small pieces, mustard and cayenne and continue 
cooking over boiling water until cheese is just 
melted. Combine macaroni and cheese sauce. 
Turn into buttered baking pans, cover with 
crumbs that have been thoroughly mixed with the 
melted butter. Sprinkle with paprika. Bake in a 
moderate oven (350° F.) until crumbs are brown, 
about 25 minutes. 


30 eggs 

2 quarts evaporated milk 
4 teaspoons salt 
Pepper 
1 cup fat 


S 


&, 


cramblecl 
50 Servings 


Beat eggs. Add milk and seasonings. Heat fat in 
frying pan. When it bubbles, pour in the egg 
mixture. Cook slowly, stirring occasionally, until 
eggs are firm but not hard. To keep scrambled 
eggs very soft and tender cook over boiling water. 
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QUANTITY RECIPES FOR QUALITY FOODS 


50 hard cooked eggs 
% cup butter (6 ounces) 
1 cup flour (34 pound) 

1 tablespoon salt 
Pepper 

2 quarts boiling water 

2 quarts evaporated milk 


(breamed 
50 One-half Cup Servings 


Prepare a white sauce of the butter, flour, salt, 
pepper, boiling water and milk. Peel eggs, slice 
and add to hot white sauce. Serve on hot, but¬ 
tered toast or bread. 


ScJLpJ <5 


■n> 


Use recipe for Creamed Eggs. Pour into greased baking pan, cover with buttered 
crumbs and brown in a moderate oven (350° F.). 


50 hard cooked eggs 
1 34 cups Cooked Salad 
Dressing (see page 48) 
1 34 teaspoons salt 


^beviied 

50 Servings 


Cut eggs in half lengthwise. Remove yolks and 
mash, adding salad dressing and salt. Fill halved 
whites with yolk mixture. 


(breamed Sain 


mon or 


Du 


50 One-half Cup Servings 


6 pounds canned salmon 
or tuna 

2 tablespoons lemon juice 
or vinegar 

% cup fat (6 ounces) 

134 cups flour 
(434 ounces) 

1 tablespoon salt 
Pepper 

134 quarts evaporated milk 
Liquid drained from fish 
plus enough water to make 
3 quarts 


Flake fish with a fork and add lemon juice or 
vinegar. Prepare a white sauce of the remaining 
ingredients. Add salmon or tuna and heat 
thoroughly. Mackerel may be used in place of 
salmon or tuna for another pleasing variation. 


Scadope J. Duk 

Use recipe for Creamed Salmon or Tuna. Pour into greased baking dishes, cover 
with buttered crumbs and brown in moderate oven (350° F.). 
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QUANTITY RECIPES FOR QUALITY FOODS 



50 Servings 


6 pounds canned salmon 
3 quarts soft bread crumbs 
Liquor drained from salmon 
plus evaporated milk to 
make 136 quarts 
2 tablespoons salt (1 ounce) 
6 eggs 

36 teaspoon pepper 
% cup lemon juice 
% cup grated onion 


Flake salmon with a fork. Add remaining ingredi¬ 
ents and blend well. Pour into greased baking 
pans. Bake in a moderate oven (350° F.) until 
firm and brown, about 40 minutes. 


Salmon VUiffiL 

50 One-half Cup Servings 


5 pounds canned salmon 
3 tablespoons lemon juice 
or vinegar 

36 cup fat (34 pound) 

% cup flour 

536 cups evaporated milk 
5 36 cups liquid from 
salmon and peas 
3 tablespoons salt (136 ounces) 
236 quarts canned peas 
(1 No. 10 can, minus the 
liquid) 


Drain salmon and peas, reserving liquid for white 
sauce. Flake salmon with a fork and season with 
lemon juice or vinegar. Prepare a white sauce of 
the fat, flour, milk, liquid from salmon and peas, 
and salt. Add the salmon and peas and heat thor¬ 
oughly. Serve on hot, buttered toast or toasted 
crackers. 


36 gallon shredded 
codfish 

136 gallons diced 
potatoes 

1 gallon boiling water 

36 cup fat 

Pepper 

136 cups evaporated milk 
Fine bread crumbs 
Evaporated milk 


CoJfuk BJL 

50 Servings 

Cook codfish and potatoes in boiling water until 
potatoes are tender. Drain. Mash. Add fat, 
pepper and milk. Beat mixture thoroughly. A<Jd 
salt if needed. Chill, then shape into-balls and 
roll in crumbs, undiluted evaporated milk and 
again in crumbs. Fry in deep fat (390° F.) hot 
enough to turn a l-inch cube of bread golden 
brown in 40 seconds; or use buttered crumbs for 
dipping and bake in a hot oven (400° F.) until 
crumbs are brown, about 20 minutes. 
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QUANTITY RECIPES F'OR QUALITY FOODS 


2 quarts cooked fish, flaked 
(4— 11% ounce cans) 

4 to 5 pounds potatoes 
(2 quarts mashed) 

1 pint evaporated milk 
1 tablespoon salt 
% teaspoon pepper 


JidL C^aL 


ed 


50 Cakes 


Boil potatoes in jackets. Skin and mash. Potatoes 
may be hot or cold. Mix ingredients together 
thoroughly. Shape into small flat cakes and fry 
in hot fat until crusty and brown on both sides. 


a 


eede 



50 Servings 


1 % quarts grated cheese 
(1 % pounds) 

1 % quarts Thick White 

Sauce (see page 52) 

2 dozen egg yolks 
M teaspoon pepper 
2 teaspoons salt 

2 dozen egg whites 


Add cheese to hot white sauce and stir until 
cheese melts. Add well beaten egg yolks, pepper 
and salt. Cool slightly. Fold in the egg whites, 
that have been beaten until stiff but not dry. 
Combine well. Pour into greased baking dishes 
and bake in a slow oven (325° F.) 45 minutes. 


Chicken Souffle: Substitute 2 quarts finely chopped chicken for the 1 % quarts 
grated cheese. 


Salmon Souffle: Substitute 2 quarts finely flaked salmon for the V/ 2 quarts 
grated cheese, and add l / 2 cup lemon juice. 


3 % pounds cheese 
5 quarts soft bread crumbs 
(2% pounds) 

1 tablespoon salt 

% tablespoon dry mustard 
% tablespoon paprika 

2 quarts evaporated milk 

2 quarts boiling water 
% cup butter (4 ounces) 

3 dozen eggs 


^heede •Jonclue ^ 

70 Servings 

Grind cheese. Add bread crumbs, salt, mustard, 
paprika, milk, water and melted butter. Cool 
slightly, then add well beaten egg yolks. Beat 
egg whites until stiff, but not dry, and fold into 
first mixture. Pour into buttered baking pans and 
bake in a moderate oven (350° F.) until set, 
about 1 hour. 


fMabelle S. Ehlers and Florence J. Atwood, Department of Institution Management, Michigan 
State College. 
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Pies 


Pies of the “cream” type have significant dietary value when they are 
made with evaporated milk. Cream fillings are delicious, of smooth 
texture and rich in milk nutrients. Evaporated milk contributes richness 
to pastry, making it tender, flaky and of excellent browning quality. 


pt„i„ pastry 


10 Single Crust or 6 Double Crust Pies 


2 quarts flour (2 pounds) 
4 teaspoons salt 
2 cups cold shortening 
(1 pound) 

% cup cold evaporated 
milk and 

% cup cold water, mixed 


Sift flour, then measure. Resift with salt. Work 
shortening into flour until appearance is like coarse 
corn meal. Add liquid and blend with a fork. 
Some flours absorb more liquid than others. Add 
only sufficient diluted milk to make dough soft 
enough to roll. Chill before using, if possible. 


m 


erin^ue 


Use 2 to 3 tablespoons sugar to each egg white. Either granulated or confection¬ 
ers sugar may be used. The sugar should be added to the egg whites when they 
are frothy and beating continued until the meringue is quite stiff and sugar is 
completely dissolved. Brown in a slow oven (325° F.). 


Crust: 

3 cups butter ( 1 36 pounds) 
43£ cups brown sugar 
(136 pounds) 

1 tablespoon cinnamon 
6 boxes zwieback 

(3 quarts crumbs) 

Filling: 

3 cups sugar (1}& pounds) 
% teaspoon salt 
6 tablespoons cornstarch 
136 quarts boiling water 
1 36 dozen egg yolks 
136 quarts evaporated milk 

2 tablespoons vanilla 


2wiebach 



6 Large Pies 


Cream butter and brown sugar. Add cinnamon 
and zwieback and blend thoroughly. Cover bot¬ 
toms of large deep pie pans with part of mixture 
and reserve rest for tops of pies. 


Blend sugar, salt and cornstarch. Add boiling 
water and boil until thick and transparent, stir¬ 
ring constantly. Beat egg yolks, add milk and 
stir slowly into first mixture. Set over boiling 
water and cook until mixture is thick enough to 
hang from side of spoon. Add vanilla and pour 
into zwieback crust. Cover with meringue made 
of the VA dozen egg whites (see recipe above) 
and top with remainder of zwieback mixture. 
Bake in a slow oven (325° F.) until brown, about 
20 minutes. 
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QUANTITY RECIPES FOR QUALITY FOODS 


(bustard jpli 


10 Pies 


494 cups sugar 

(2 pounds, 6 ounces) 

1 94 tablespoons salt 
294 dozen eggs, beaten 
3 94 quarts evaporated milk 
3 94 quarts boiling water 
194 tablespoons vanilla 
Dash of nutmeg 


Add sugar and salt to beaten eggs. Scald milk 
and water in double boiler and pour over egg 
mixture. Add vanilla and pour at once into 
unbaked pie shells. Fleck top with nutmeg. 
Start pies to bake in a hot oven (450° F.).^ After 
15 minutes baking at this temperature, decrease to 
a slow oven (325° F.) and bake until custard 
gives the clean knife test, about 25 minutes longer. 


Cocoanut Custard Pie : After custard filling has been poured into the pie shell, 
sprinkle l / 2 cup grated cocoanut over top of each pie. Bake same as Custard Pie. 


1 % tablespoons ginger 
1 % tablespoons cinnamon 
194 cups boiling water 
4% cups brown sugar 
(134 pounds) 

10 eggs 

294 teaspoons salt 
* 694 cups canned pumpkin 
194 quarts evaporated milk 
94 cup orange juice 


/Pumpkin A 

5 Pies 


Make a smooth paste of the spices and water. 
Add this with sugar, beaten eggs and salt to the 
pumpkin. Stir to blend thoroughly, then add 
milk, which has been scalded, and the orange 
juice. Pour into unbaked pic shells. Bake in hot 
oven (450° F.) 15 minutes, then reduce to slow 
oven (325° F.) and bake 25 minutes longer. 


2 quarts evaporated milk 
194 quarts water 
6 cups light brown 
sugar (2 pounds) 

194 cups cornstarch 
(about 9 ounces) 

2 cups water 

2 cups egg yolks (20 to 24) 
2 cups egg whites 
(16 to 18) 

494 cups chopped pecans 
(1 pound) 

1 tablespoon vanilla 
1 teaspoon almond extract 


Pecan /V 

10 Pies 

Combine milk, the l l / 2 quarts water and brown 
sugar, and heat to boiling. Mix cornstarch and 
the 2 cups water and add to the scalded mixture. 
Cook until quite thick. Add slowly to the slight!) 1 
beaten egg yolks, stirring constantly. Cool: a fetv 
minutes. Cool to about 180° F. and fold io 
stiffly beaten egg whites. Add pecans and flavor¬ 
ings. Fill baked pie shells and cool. Cover with 
meringue if desired. 


•“Economies in Food — Quantity Recipes Using Evaporated Milk.” M. Faith McAuley and Marv 
Adele Wood. The University of Chicago Press, 1934. 
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QUANTITY RECIPES FOR QUAL 


T Y FOODS 


J2utterAcotcli pie 


5 Pies 


I A i quails brown sugar 
(1% pounds) 

% cup water 
\ % cups flour 
(6% ounces) 

1 14 quarts cold water 
10 egg yolks 

114 quarts evaporated milk 
2l£ teaspoons vanilla 

cool baked pie shells. Cover 
page 42) and brown. 


Boil sugar with % cup water to a thick syrup. 
Make a smooth paste of flour and the 1 ^ quarts 
cold water. Add to the syrup and boil l minute, 
stirring constantly. Beat egg yolks, add evapo 
rated milk and pour sugar mixture slowly into 
tliis. Set over boiling water and cook, until thick¬ 
ened, stirring ah' the time. Add vanilla. Cook 
'Hiere will be about 2% quarts filling. Pour into 
with meringue made of the 10 egg whites (see 


1 % cups flour 
(6% ounces) 

3 % cups sugar (1 pound, 
14 ounces) 

Few grains salt 
3 % cups boiling water 
3 V 3 cups evaporated milk 
5 eggs 
10 egg yolks 
5 teaspoons grated 
lemon rind 
1 % cups lemon juice 


j., 


£ 


ream 



5 Pies 


Mix flour, sugar and salt. Add boiling water and 
boil about 5 minutes, stirring constantly. Beat 
eggs and egg yolks. Add milk and pour into the 
first mixture, stirring all the time. Cook over 
boiling water, stirring occasionally, 10 minutes 
longer. Remove from heat, add lemon rind and 
juice. Cool slightly and pour into cool baked pie 
shells. Cover with meringue made of the 10 egg 
whites (see page 42) and brown. 


CL ocoiate Cream Pit 

5 Pies 


W ounces bitter chocolate 
4U cups sugar (214 pounds) 
114 cups Hour (5 ounces) 
114 teaspoons salt 
114 quarts boiling water 
114 quarts evaporated milk 
15 egg yolks 
2l£ teaspoons vanilla 


Melt chocolate over boiling water. Add sugar 
that has been thoroughly mixed with the flour 
and salt and blend well. Add the boiling water 
and boil until mixLure thickens. Set over boiling 
water. Beat the egg yolks, acid milk and pour 
slowly into the first mixture, stirring constantly. 
Cook until thickened, about 5 minutes. Add 
flavoring and cool. Pour into cool baked pie shells. Cover with meringue made 
of 15 egg whites (see page 42) and brown. 
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Salads 

Appetizing salads make meals more interesting. Salads usually do not 
employ milk other than that which is used in the dressing. Two of the 
recipes given here—Deviled Cheese Salad and Frozen Cheese Salad— 
illustrate how whipped evaporated milk may be used in the preparation 
of nutritious and attractive salads. 


-Apple and eJ^ute Salad 


50 One-half Cup Servings 


534 quarts diced apples 
1 % quarts chopped 
dates (334 pounds) 
334 cups salad dressing 
(see page 48) 


Toss apples, dates and dressing together lightly 
with two forks. Serve on crisp lettuce. 



234 quarts cottage cheese 
1 cup minced parsley 
or chopped cabbage 
234 quarts grated carrots 
1 tablespoon salt 


CL 


ee&e an< 


d Carrot Salad 


50 One-third Cup Servings 


Combine all ingredients, making sure that the 
cabbage and carrots are finely chopped or shred¬ 
ded. Serve on crisp lettuce leaves. 


^beulled Clieede Salad * 


% quart evaporated milk 
% quart water 
2 pounds cheese, ground 
(well-ripened Cheddar) 

34 tablespoon dry mustard 
1 tablespoon salt 
(34 ounce) 

?4 cup gelatin 
(3 ounces) 

1 34 cups cold water 
1 34 quarts celery, diced fine 
X 34 cups pimientos, cut in 
short strips 

1 34 cups ripe olives, chopped 
1 34 quarts evaporated milk 


44 Servings 

Scald the % quart evaporated milk and water. 
Add cheese. Mix mustard and salt and add to the 
cheese and milk. Soften gelatin in the cold water 
and dissolve over boiling water. Add to the cheese 

and milk. Cool, When mixture begins to stiffen, 
add the celery, pimientos, and ripe olives. Chill 
the 1J4 quarts milk thoroughly and whip until 
stiff. Fold into gelatin mixture and pour into 
molds to the depth of 1 inch. Chill until firm. 
Cut in desired shapes. Individual molds may be 
used. Serve on lettuce. 


‘Economics in Food—Quantity Recipes Using Evaporated Milk.” 
Adele Wood. The University of Chicago Press, 1934. 


M. Faith McAuley and Mary 
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QUANTITY 


RECIPES FOR QUALITY FOODS 


.Apple, C^arrot and $ aid in .Salad 


50 One-half Cup Servings 


3 36 quarts diced apples 
736 cups grated 
carrots or cabbage 
5 34 cups chopped raisins 
1 % teaspoons salt 
336 tablespoons sugar 
336 cups salad dressing 
(see page 48) 


Combine apples, carrots and raisins. Sprinkle 
with salt and sugar. Add dressing and mix 
lightly with two forks. Keep in a cool place until 
ready to serve. 


a eede SaU 


1 quart evaporated milk 
1 cup lemon juice 

1 % pounds cream cheese 

2 cups Eggless Mayonnaise 

(see page 48) 

1 quart chopped dates 
1 quart drained crushed 
pineapple 

Lettuce or watercress 


50 Servings 

Chill milk thoroughly, then whip until stiff. Add 
lemon juke. Mash cheese. Add mayonnaise 
slowly, blending well, bold into whipped milk 
with the fruit. Pour into a mold and pack with 
ice and salt; or freeze in the trays of an automatic 
refrigerator. Serve on lettuce leaves or watercress, 
with or without salad dressing. 


2 tablespoons salt 

(1 ounce) 

94 cup sugar (6 ounces) 
136 gallons finely 
cut cabbage 
136 cups lemon juice 
or vinegar 

3 cups evaporated milk 


CJe Stan 

50 One-half Cup Servings 

Add salt and sugar to cabbage. Let stand an hour 
in a cold place, then drain well. Combine lemon 
juice or vinegar with milk, pour on cabbage and 
toss together with two forks until thoroughly 
blended. Keep cold until ready to serve. 
Shredded lettuce may be used in place of cabbage. 



Sean Salad 


1 gallon canned or cooked 
kidney beans 
136 quarts chopped 
sweet pickle 

16 sliced hard cooked eggs 
1 quart chopped celery 
1 pint evaporated milk 

1 cup vinegar 


50 One-half Cup Servings 

Combine beans, pickle, eggs and celery lighdy 
with a fork. Mix milk and vinegar and add to 
salad. Vinegar drained from pickles may be used 
and improves the flavor of the salad. Chill 
thoroughly. 
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QUANTITY 


recipes 


for QUALITY 


foods 


lettuce with Mot jbreiiing* 


134 pounds bacon 

3 tablespoons plus 

1 teaspoon salt 

\k cup sugar (4 ounces) 

3 M cups evaporated milk 
2% cups vinegar 

7 pounds shredded lettuce 

50 Servings 

Cm bacon in small pieces and fry slowly until 
ensp. Remove bacon, leaving cups bacon f:ll 

Add the salt, sugar and milk to t | le bacon fat, 
,Cn 1 le sl °wly, stirring constantly. Pour 

over Lhc lettuce. Garnish lettuce with 10 sliced 

ba«m M ^ and tllC smalt P^es of cooked 

% cup gelatin (2 ounces) 

3 quarts water 

2 cups sugar (I pound) 

1 73 cups lemon juice 

1 teaspoon salt 

1 quart chopped celery 

1 quart shredded cabbage 

1 quart chopped carrots 

Perfection Salad 

50 Servings 

Soak gelatin in water. Dissolve over boiling 
wntei. Add sugar, lemon juke and salt. Add 
vegetables to the gelatin mixture. Cool until 

Si , ? r " C 0n cr ‘ s P Bm leaves with 

S k i ad Dressifl g or %gless Mayonnaise 

(see page 48). 

1 gallons sliced or 
diced potatoes 
% cup chopped onion 

1 H quarts chopped 
cucumber 

1 quart chopped crisp bacon 

2 % quarts Cooked Salad 

Dressing (see page 48) 

2 dozen hard cooked egg* 

Potato Salad 

50 Two-thirds Cup Servings 

Tllc l lotaloes 1* boiled or Steamed in jack¬ 

ets 1 cel and cut into |/ z inch dice. Mix lightly 
with onion cucumber, bacon and salad dressing. 

-et stand 1 hour in a cold place to season. When 
■eady to serve, garnish with sliced hard cooked 

e ggs- 

1 gallon canned salmon 

(8 pounds) 

2 quarts sliced celery 

2% cups sliced pickle 

16 hard cooked eggs 

1 % quarts Cooked Salad 
Dressing (see page 48) 
Lettuce 

Salmon Salad 

50 One-half Cup Servings 

Drain salmon. Flake with a fork. Add celery, 
pickle, dreed eg g and salad dressing, tossing to- 

i™ SSS " ,ht0 *- 


Ade“ Wood. Milk -” M - McAuley and Mary 
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Salad Dressings 

Salad dressings are important in giving variety and added flavor to 
salads. The cream-like consistency of evaporated milk is especially 
suited to the preparation of salad dressings. The Eggless Mayonnaise is 
a good example—a mayonnaise of perfect “body,” rich flavor and pleas¬ 
ing color. Evaporated milk soured with lemon juice or vinegar makes a 
good, easy to prepare and economical sour “cream” dressing. 


Coohed SataJ, ^bressing. 


3% Quarts 


34 cup salt (2 ounces) 

34 cup dry mustard 
34 teaspoon cayenne 
134 cups flour 

1 34 cups sugar 

2 dozen egg yolks 

1 34 quarts evaporated milk 
1 34 quarts water 

3 cups vinegar 


Mix dry ingredients. Stir in egg yolks, then milk 
and water. Cook over boiling water until mixture 
thickens, stirring constantly. Remove from heat, 
cool and add vinegar. One dozen eggs may be 
used in place of 2 dozen egg yolks. 



Wu 


gonnarde 


1% Quarts 


5 teaspoons sugar 
134 teaspoons dry mustard 
234 teaspoons salt 
134 teaspoons paprika 
Dash of cayenne 
Dash of pepper 
134 cups cold eyaporated 
milk 

5 cups cold salad oil 
5 tablespoons vinegar 
5 tablespoons lemon juice 
34 cup cold evaporated milk 


Use confectioners sugar if available. Mix dry in¬ 
gredients in a mixing bowl and add 1J4 cups 
evaporated milk. Beat vigorously. Add oil a 
little at a time, beating each addition thoroughly 
into the milk before adding the next. When 
mixture begins to thicken slightly, add vinegar 
and lemon juice alternately with oil, beating vigor¬ 
ously after each addition. Add the y z cup milk 
and beat thoroughly. 


•Sour (tream Sr 


your K^recun oLJredding 
2Vi Quarts 


3 tablespoons salt (134 ounces) Mix salt, vinegar and mustard. Stir slowly into 

1 % cups vinegar or lemon juice j ust unt fl we H blended. 

2 teaspoons dry mustard 
234 quarts evaporated milk 





Sandwich Suggestions 

1. Chopped hard cooked egg, pickle, celery or carrot with Cooked Salad Dress¬ 
ing (page 48) on buttered Oatmeal Bread (page 19). 

2. Scrambled Eggs (page 38) with green pepper or chopped broiled bacon on 
buttered bread or buns. 

3. Cheese Sauce (page 51) on rye bread. 

4. Cream cheese and chopped olives moistened with evaporated milk on white 
bread. 

5. Cream cheese or cottage cheese, or pot cheese, and jelly on Boston Brown 
Bread (page 16). 

6. Peanut butter or ground peanuts, figs, dates or prunes moistened with evap¬ 
orated milk on whole wheat or white bread. 

7. Peanut butter mixed with evaporated milk on bread spread with butter. 
Sliced fresh tomatoes may be added. 

8. Ground beef and pickle with Eggless Mayonnaise (page 48) on bread or bun. 

9. Meat or sardines in Thick AVhite Sauce (page 52) on buttered white bread. 

10. Ground ham and carrots with Sour Cream Dressing (page 48) on buttered 
rye bread. 

11. One half cup ground cooked liver and % cup chopped celery or pickle 
moistened with Cooked Salad Dressing (page 48) or evaporated milk. 

12. Liver Loaf or patties (page 35) on buttered rye bread or buns. 

13. Ground boiled veal and raw carrot and celery with Cooked Salad Dressing 
(page 48) on buttered bread. 

14. Chopped beef or other left-over cooked meat and cabbage with Cooked Salad 
Dressing (page 48) on buttered vfrhite bread. 

15. Sliced Meat Loaf or patties (page 37) on buttered whole wheat or white 
bread or buns. 

16. Salmon, tuna or sardines or left-over cooked fish flaked and mixed with 

. chopped celery or cabbage and CookeJ Salad Dressing (page 48) on white 

or whole wheat bread. 

17. Sliced Salmon Loaf or patties (page 40) on buttered bread or buns. 

18. Codfish Balls (page 40) on buttered buns. 

19! Sliced Bean Loaf (page 58) on Boston Brown Bread (page 16). 

20. Chopped carrots, raisins or prunes and nuts with Cooked Salad Dressing 
(page '38) on buttered white bread, whole wheat or Oatmeal Bread (page 19). 
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Sauces 

Sauces give distinction to the simplest dishes. They add flavor to bland 
foods and make dry dishes more palatable. Evaporated milk makes 
sauces satiny smooth and creamy and at the same time provides extra 
milk nutrients. 


436 cups brown sugar 
(136 pounds) 

1 pint corn syrup 

136 cups water 

1 pint evaporated milk 

Sutter&cotch Sauce 

1 Vz Quarts 

Boil sugar, syrup and water to a thick' syrup 
(236° F.). Cool and stir in the milk. White com 
syrup makes a more delicate sauce. 

9 ounces bitter chocolate 
% cup water 

3 cups sugar (136 pounds) 

1 36 cups white corn syrup 

3 cups evaporated milk 

1 tablespoon vanilla 

Chocolate Sauce 

73 i Cups, 50 Servings 

Melt chocolate over hot water. Add water slowly, 
stirring until smooth. Add sugar and syrup. 
Boil to 234° F. (very soft ball when tested in cold 
water). Remove from heat, add milk and vanilla. 

2 tablespoons butter 
(1 ounce) 

34 cup brown sugar 
(136 ounces) 

2 egg yolks 

Juice from No. 10 can 
peaches 

Cinnamon 

f-^each Sauce + 

46 Servings 

Combine ingredients and cook slowly until 
slightly thickened. 

Sdard Sauce 


50 Servings 

Cream Vi cup butter ( l / 4 pound), add VA quarts confectioners sugar (2 pounds) 
and blend thoroughly. Add undiluted evaporated milk slowly until mixture is 
light and fluffy. About A cup milk will be necessary. Add 4 teaspoons vanilla. 

Keep cold until ready to serve. 

fMabelle S. Ehlers and Florence J. Atwood, Department o£ Institution Management, Michigan 
State College. 


( 50 ) 




quantity r 


E C I P E S 


FOR quality 


FOODS 


3 cups plum juice 
*7 teaspoons cornstarch 
ounce) 

1 cup water 


Sa 


36 Servings 

HticU the plum juice to boiling. Combine corn- 
starch and water and add to boiling pi mu juice. 
Cook until slightly thickened. 


2 to 4 pounds American 
cheese 

2 quarts evaporated milk 


a ee&e .Sauce 
44 to 54 One-fourth Cup Servings 

Four pounds cheese makes a thicker sauce of 


just melted, about 5 minutes. 


greater volume and flavor. Scald milk over boil¬ 
ing water. Add cheese, that has been cut into 
small pieces. Continue cooking until cheese is 
. to W eQ d well. May be served on toast or over 

’ spaghetti, macaroni hard cooked eggs, or boiled vegetables, such as onions 
green beans, cauliflower, broccoli, asparagus and potatoes. 

d ”“ * n<l ““ 2 « < -poo- 


1 cup butter ( % pound) 
1 cup (lour (34 pound) 

1 quart boiling water 
1 quart evaporated milk 
4 teaspoons salt 
1 % cups horseradish 


Jdorderadidli Sauce 
l A Gallon, 50 Servings 


Melt butter, add flour. Blend well. Add water 
and boil until slightly thickened, then add milk 
and continue cooking until thickened. When 
ready to serve add salt and horseradish. 



M cup butter (J4 pound) 

1 cup Hour (14 pound) 

1 quarts evaporated milk 
4 teaspoons salt 
1 teaspoon pepper 
Cayenne 
J 6 egg yolks 
1 pint butter (X pound) 
cup lemon juice 


Jdodandaide Sa 


1 Vi Quarts, 50 Servings 


Prepare a white sauce of the / 2 cup butter, the 
flour, milk, salt, pepper and cayenne. Remove 
from beat and stir in beaten egg yolks. Add the 
1 pound butter bit by bit, then the lemon juice. 
May be served with fish, or is an excellent sauce 
lor broccoli or asparagus. 


M - «* - ««> 
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QUANTITY RECIPES FOR QUALITY FOODS 


3 % quarts tomato juice 

4 teaspoons onion juice 
% cup butter or fat 

(6 ounces) 

1 34 cups flour 
(5% ounces) 

4 teaspoons salt 

34 cup sugar (2 ounces) 


% cup butter (6 ounces) 

1 cup flour (34 pound) 

134 tablespoons salt 
(94 ounce) 

34 teaspoon pepper 
34 gallon boiling water 
or broth 

34 gallon evaporated milk 


% cup butter (6 ounces) 
94 cup flour (3 ounces) 
2 teaspoons salt 
34 teaspoon pepper 
1 pint boiling water 
1 pint evaporated milk 


94 cup butter (6 ounces) 

1 cup flour (4 ounces) 

434 cups boiling water 

134 quarts evaporated milk 
1 dozen egg yolks 
6 tablespoons lemon juice 


1 tomato *Sa 


60 One-fourth Cup Servings 

Heat tomato juice with onion juice or grated 
onion. Blend melted fat and flour to a smooth 
paste. Add tomato juice, salt and sugar. Cook 
slowly, stirring until thick. One gallon canned to¬ 
matoes may be strained and used in place of 
tomato juice. 


^hln White Sa 


1 Gallon 

Melt butter. Add flour, salt and pepper, and mix 
thoroughly. Do not allow flour to brown. Add 
water and boil until smooth and thick, stirring 
constantly. Add milk and continue cooking until 
thickened, about 10 minutes. 

Medium White Sauce (for creamed vegetables, 
meat and fish): Increase flour to 2 cups. 


DU Win. Sa 


(For Souffles and Croquettes) 

1 Quart 

Prepare in the same manner as Thin White Sauce. 
Bacon or chicken fat may be used in place of 
butter for making white sauce. 


£aaSa 


*ff ^>auce 

48 One-fourth Cup Servings 


Prepare a white sauce of the butter, flour, water 
and milk. Blend beaten egg yolks with a little 
of the hot sauce, stir into sauce and cook 5 min¬ 
utes longer. Remove from fire. When cool, add 
lemon juice. Beat 1 to 2 minutes. Serve with 
asparagus, broccoli, or fish. 


( 52 ) 



Soups 

The concentration and creamy consistency of evaporated milk pro¬ 
duce cream soups which are always smooth, rich-flavored and nutri¬ 
tious. An evaporated milk cream soup is sufficiently high in food value 
to be the main course of the meal if desired. In making soups, add the 
evaporated milk just before serving. This saves stirring and prevents 
scorching, so that the use of a double boiler is not absolutely necessary. 


Cream oj? Carrot Si 


50 One Cup Servings 


oup 


8 medium onions 
1 cup butter or other fat 
(H pound) 

1 quart fine bread crumbs 

(% pound) 

2 gallons water or chicken 
or meat broth 

2% tablespoons salt 
(1% ounces) 

Pepper 

cup sugar (£4 pound) 

1 gallon mashed cooked 
or canned carrots 
% gallon evaporated milk 


Cook chopped onions slowly in turner 5 minutes, 
without browning. Add crumbs, broth, salt, pep¬ 
per and sugar. Simmer 20 minutes. Add carrots 

•md milk. Reheat and serve at once. Raw car¬ 
rots may be put through food chopper or grated 
and cooked with the onions in the water or broth. 


10 pounds fish 

(about 1 gallon, diced) 

5 H quarts hot fish'stock 

pound salt pork 
(1 cup, diced) 

6 onions, sliced 

3 tablespoons salt 
(1}£ ounces) 

1 teaspoon pepper 
cup Hour (1 ounce) 

3 quarts diced potatoes 
3 quarts evaporated milk 
1 dozen hard cooked eggs, 
chopped (may be omitted) 


Chowder 

56 One Cup Servings 


Halibut, haddock or cod are best. Remove bone 
and cut fish into small pieces. Cook head and 
back bone in 6 quarts boiling water 15 minutes. 
Strain. There should be 5% quarts fish stock. 
Fry salt pork and onions in soup kettle until 
onions are slightly brown. Remove pork and 
onions and keep hot. Arrange layer of fish in 
bottom of kettle and sprinkle with salt, pepper 
and flour. Add a layer of potatoes, and then the 
onion and pork. Repeat. Add the fish stock and 
cook slowly without stirring until potatoes and 
fish are done, about 45 minutes. Add scalded 
milk. Garnish each serving with chopped egg. 
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QUANTITY RECIPES FOR QUALITY 


FOODS 


Cream o^ ejCima Sean 
50 One Cup Servings 



216 quarts dried lima beans 
(4 pounds) 

2 gallons cold water 
2 medium carrots, sliced 
2 large onions, sliced 
216 tablespoons whole 
peppers 

5 tablespoons salt 
lM gallons evaporated milk 


Wash beans, cover with water and soak for sev¬ 
eral hours. Drain. Add water and cook slowly 
until tender (about 1 hour). After cooking 30 
minutes, add vegetables, whole peppers and salt. 
When beans are tender, rub through a sieve or 
mash. There should be 1 l / 2 quarts of pulp and 
liquid. If not, add water. Combine bean pulp 
and milk just before serving. 


5 quarts evaporated milk 
5 16 quarts boiling water 

1 onion 

Celery, tops and outside 
stalks from large bunch 
Parsley 

2 16 cups cracker crumbs 

1 gallon oysters 

Vz cup butter (14 pound) 

2 tablespoons salt 

(1 ounce) 

1 teaspoon paprika 


Oi^dter .Stew 

54 One Cup Servings 


Scald milk and water with onions, celery and 
parsley over boiling water about 15 minutes. Re¬ 
move celery, onion and parsley and add cracker 
crumbs. Remove any bits of shells from oysters 
and heat in their own liquid until edges curl. 
When ready to serve, add oysters and liquid to 
milk with butter, salt, and paprika. Do not over¬ 
cook the oysters. 


% pound salt pork 
5 onions, sliced 
3 quarts canned corn 
2 16 quarts diced 
potatoes 

2 quarts raw or canned 
tomatoes 
2 tablespoons salt 
(1 ounce) 

Vs cup sugar (2% ounces) 
Pepper 

5M quarts boiling water 
114 quarts hot evaporated 
milk 


Corn Cliowdei 


50 One Cup Servings 


Cut pork into small pieces and fry slowly to a 
golden brown in a large soup kettle. Add onion 
and cook slowly without browning, 5 minutes. 
Add corn, potatoes and tomatoes in. alternate 
layers. Sprinkle with salt, sugar and pepper, then 
add water and cook slowly until potatoes are 
tender. Add milk when ready to serve. Chow¬ 
der is generally served by pouring over pilot 
biscuit or cracker in soup bowl. 
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QUANTITY RECIPES FOR QUALITY 


FOODS 



48 One Cup Servings 


% cup butter (6 ounces} 

134 cups finely chopped onion 
3 cups green peppers cut in 
rings 

t ££ cup.s flour (6 ounces) 

2 tablespoons salt (1 ounce) 
Cayenne 

3 quarts boiling water 
6 No. 2 cans corn or 

1 No. 10 can 

134 gallons evaporated milk 


Cook onion and green pepper slowly in the but¬ 
ter for 5 minutes. Add llnm. salt and cayenne. 
Sur to blend well. Add water slowly, then the 
corn and cook until thickened, stirring frequently. 
When ready to serve, add milk. Serve hot. 


3 quarts evaporated milk 
3 quarts celery stock 
6 tablespoons flour 
(134 ounces) 

1 cup cold water 

534 cups peanut butter 
(3 pounds) 

2 quarts water 


Sutter 

50 Three-fourth Cup Servings 

Combine and scald the milk and celery stock 
(made by cooking tops and green outside stalks). 
Mix flour and cold water and add to the scalded 
milk and celery stock. Boil until slightly thick¬ 
ened, about 5 minutes. Combine peanut butter 
and water. Add to the thickened celery-milk 
mixture. Salt to taste. 




Cream of Oomalo St 


oup 


40 One Cup Servings 


3 quarts evaporated milk 

1 quart hot water 

2 No. 10 cans concentrated 
tomato soup (134 gallons) 

2 teaspoons salt 
34 teaspoon pepper 


Mix milk and water in top of double boiler. 
Pour in the tomato soup, stirring to combine well. 
Add salt and pepper and heat over boiling water. 



50 One Cup Servings 


2 cups butter (1 pound) 

1 quart flour (1 pound) 

34 cup salt (2 ounces) 

34 teaspoon pepper 
1 gallon boiling water 
or meat broth 
1 gallon evaporated milk 
1 bundle or 2 quarts diced celery 
34 pound onions, chopped 


Prepare a white sauce of the first 6 ingredients. 
Parboil celery, celery tops and onions in about 
1 gallon water. Press through a coarse sieve and 
add to the white sauce. The celery stock will add 
about 1 gallon of liquid to the white sauce. 


1 Mabelle S. Ehlers and Florence J. Atwood, Department of Institution Management, Michigan 
State College. 
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QUANTITY 


RECIPES 


FOR QUALI TY 


FOODS 


(^recun of Somato Soup 
42 One Cup Servings 


2 No. 10 cans tomatoes 
(6}£ quarts) 

1 small bunch parsley 
1 teaspoon thyme 
2% bay leaves 
1 tablespoon whole peppers 
1 teaspoon cloves 
1 onion, sliced 
5 tablespoons sugar 
(2% ounces) 

494 quarts Thin White 
Sauce (see page 52) 


Boil tomatoes with all the seasonings 5 minutes, 
then rub through a sieve. There should be 5% 
quarts liquid and pulp. If not, add water. Pour 
tomato mixture slowly into hot white sauce when 
ready to serve, stirring to blend well. If white 
sauce is made from milk diluted with an equal 
quantity of chicken or meat broth, a delicious 
variation results. 



uShroom, 



9 Quarts, 50 Servings 


3 pounds mushrooms 
94 cup minced onion 
114 cups butter (10 ounces) 
2 cups flour (*4 pound) 

1 gallon water or chicken 
or veal broth 
1 gallon evaporated milk 
2% tablespoons salt 
(1% ounces) 

Pepper 


Wash mushrooms. Separate stems and caps. Slice 
caps. There will lx* l gallon. Put stems through 
grinder. There will be 214 cups packed. Cook 
onion and mushrooms slowly in the butter, about 
15 minutes. Sift flour over mushrooms and blend 
thoroughly. Add hot water gradually, stirring 
constantly* When soup has thickened slightly, 
add milk, salt and pepper. Stir while heating, or 
heat over boiling water. 


& 



50 One Cup Servings 


1 94 quarts onion 
2% cups celery 

2 94 quarts diced carrots 
2% quarts diced potatoes 
194 quarts green beans 
*4 cup salt (2 ounces) 
194 gallons evaporated 

milk 

2% cups flour 
194 quarts diced 
cooked meat 
6 tablespoons butter or 
other fat (3 ounces) 


Wash vegetables. Cut in Vi inch cubes. Cook 
with salt in enough water to cover (2 gallons) 
until tender. Drain and save liquid. There should 
be 3Y 2 quarts. If not, make up with water. Blend 
flour with a little of the milk. Scald remaining 
milk with the vegetable liquid. Add the flour. 
Cook and stir until slightly thickened. Add vege¬ 
tables and diced meat. Add butter just before 
serving. 
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quantity recipes 


FOR QUALITY 


FOODS 


4 pounds Split peas, 
navy beans or lentils 

(about 2 quarts) 

1 pounds trimmings 
from bam or ham bock, 
or bacon rind 
4 onions 
Salt and pepper 

quarts evaporated milk 


■Split ,Pea Soup 

50 One Cup Servings 


Pick split peas over carefully. Wash. Cover with 
waLer and soak several hours. Drain. Add 1% 
gallons boiling water, the ham, and the onion 
Roil until peas arc tender. There should he about 
gallons pulp and liquid. Add milk, salt and 
pepper to taste. A few thin slices of frankfurter 
may be used as a garnish for each serving. 


Pvtato Onion. Sc 


57 One Cup Servings 


oup 


24 large potatoes 
(?}& quarts diced) 

% cup butter or other fat 
(6 ounces) 

24 large onions, sliced thin 
(1 gallon) 

1^6 cups flour (6 ounces) 
3% quarts evaporated milk 
and 3 % quarts wafer 
from potatoes, mixed 
M cup salt (2 ounces) 
Pepper 


Roil potatoes in 7J4 quarts water. Drain and 
mash. Save potato water. Melt butter or other 
fat m soup kettle. Add onions, cover and cook 
very slowly until onions begin to brown. Sift 
flour over onions, stir to blend well, then add 
diluted milk. Cook until slightly thickened, stir¬ 
ring frequently. Add mashed potatoes and sea- 
soilings and heat thoroughly. 


4ha quarts evaporated milk 
1 gallon water 

1 /'Jb cups flour (6 ounces) 

2 cups water 

3 pounds cooked or canned 
salmon 

3 tablespoons salt 

( 1 ^ ounces) 
teaspoon paprika 
3 tablespoon# lemon juice 
I cup butter 06 pound) 


•Salmon Bn 


imon mid^ue 
40 One Cup Servings 


Scald milk and water. Mix flour and the 2 cups 
water to a smooth paste and stir in the scalded 
mdk. Cook until slightly thickened. Remove 

f‘ n an< J , !> r? fronl «‘Imon and separate into 
Makes. Add salt, paprika, lemon juice and butter 
Add to sauce and heat just before serving. 


TK F i? d;_Q - anti c t - ***«*? Usi "g Evaporated Milk 
Adele Wood. The University of Chicago p fesSj 1934 


M. Faith McAuley and Mary 
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Vegetables 

Vegetables have added nutritive value when prepared with milk, as in 
creaming or scalloping. When evaporated milk is used for creaming 
vegetables, it can be diluted with the liquids from cooked or canned 
vegetables—and thus saves flavor and valuable minerals and vitamins 
which otherwise might be lost. Vegetable dishes, such as Bean Loaf or 
T ima Beans Baked in Milk, are high in protein and can serve as main 
dishes. 



50 Servings 


434 quarts boiled navy beans 
134 quarts bread crumbs 
(% pound) 

6 small onions, chopped 
1 cup melted bacon fat 
6 eggs 

3 tablespoons salt (134 ounces) 
1 % quarts evaporated milk 


Mash beans. Add other ingredients and stir to 
blend well. Pour into well greased baking pans. 
Bake in a moderate oven (375° F.) about 45 
minutes. Serve with Tomato Sauce (see page 52). 


16 eggs 

2% tablespoons salt 
(1% ounces) 

13 y 3 cups evaporated milk 
3 tablespoons grated onion 
1/16 teaspoon cayenne 
1 gallon fresh or canned corn 


c„ 



50 Servings 


Beat eggs. Add remaining ingredients. One quart 
chopped green peppers or grated cheese may be 
added. Pour into buttered, shallow baking dishes. 
Bake in a slow oven (325° F.) until firm, about 
1 hour. 


CM 


itli Sacon Sc 


age went (/-Jacon 
50 One-hai,f Cup Servings 


auce 


6 cabbage heads 
(12 pounds) 

34 cup salt (2 ounces) 

236 quarts Medium White 

Sauce (see page 52) 

2 pounds bacon, cut in 
thin slices 


Trim cabbage and cut coarsely. Cook rapidly in 
an open vessel in a large amount of boiling water 
to which salt has been added. Cooking requires 8 
to 12 minutes. Broil bacon until delicately brown 
and crisp, then chop. Prepare white sauce, substi¬ 
tuting bacon fat for butter. Add chopped bacon. 
Drain cabbage and add sauce. 
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QUANTITY 


R E C 


P E S 


FOR QUALITY 


FOODS 


Creamed sdspara^ud^ 


50 Servings 


Ok cups butter 0i pound) 
1 cup flour (M pound) 

1 teaspoon salt 
1M quarts liquor from 
asparagus, or water 
1M quarts evaporated milk 
1 No. 10 can asparagus 


Melt butter. Add flour and stir to blend well. 
Add salt. Stir in asparagus liquor slowly. Cook 
until slightly thickened, stirring constantly. Add 
milk and asparagus, and continue cooking over 
boiling water until sauce is thickened and aspara- 
gus hot, 


oCima (Beam Baked In Wfifk 

50 One-half Cup Servings 


Ok quarts dried lima beans 
(3 % pounds) 

1 tablespoon salt 
Ok ounce) 

3 quarts water 
% cup butter or other 
fat (M pound) 

% cup chopped union 
Ok cups diced celery 
3 % cups evaporated milk 
3 % cups water 


Soak lima beans in water overnight. Drain, Add 
salt and cook in the 3 quarts water until tender. 
Add melted butter, onion, celery, milk and water. 
Pour into shallow baking pan. Cover and bake in 
a slow oven (300° F.) 2 hours. Uncover the last 
half hour of baking. 


Potatoes au Cj rutin 

Prepare as for Scalloped Potatoes, adding one quart grated cheese with the flour 
and seasonings. If desired, lay strips of bacon over top of potatoes before baking. 


50 medium-sized potatoes 
3 gallons boiling water 
M cup salt (2 ounces) 

1 cup butter Ok pound) 
2 % cups evaporated milk - 
2% cups potato water 

Pile lightly on a hot dish, 
evaporated milk and less 


Wjaslted Potatoes 
50 One-half Cup Servings 

Pare potatoes and cook until tender in boiling 
Water to which salt has been added, about 40 
minutes. Drain and force through a potato ricer, 
or mash. Save potato water. Add butter, milk 
and potato water, and more salt if needed. Beat 
until white and fluffy. More milk may be needed 
Amount of butter, may be reduced or omitted if more 
water is used. 


s“4 Eh ' erS and F1 ° rcnce J - AtWOod ’ of Institution Management, Michiga, 
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QUANTITY 


recipes 


FOR QUALITY 


FOODS 


Creamed potatoeA 


50 Servings 


quarts diced, cooked 
potatoes or 50 small whole 
new potatoes, cooked 
3 quarts Medium White 
Sauce (see page 52) 


Add potatoes to white sauce immediately after 
milk is stirred in. Continue cooking over boiling 
water until sauce is thickened and potatoes are hot. 


Scalloped potatoes 


50 Servings 


1 peck potatoes, sliced thin 
(8}£ quarts) 

% cup butter (M pound) 

1 cup flour (}£ pound) 

5 tablespoons salt (2^& ounces) 
Pepper 

1^6 quarts evaporated milk and 
quarts water, mixed 


Place a layer of potatoes in a buttered baking dish. 
Dot with butter, sprinkle with flour, salt and pep¬ 
per. Repeat. Pour diluted milk over all. Bake 
in a moderate oven (350° F.) until potatoes are 
tender, 45 minutes to 1 hour. 


30 large sweet potatoes 
1 cup butter or other 
fat (% pound) 

3 cups evaporated milk 

4 teaspoons salt 
Pepper 

cup sugar (M pound) 


Sweet Potato Puff 

50 One-half Cup Servings 

Scrub sweet potatoes. Boil in jackets until tender. 
Peel and mash. Add butter, milk, salt, pepper 
and sugar. Beat until creamy. Pile lightly into 
a greased baking dish and bake in a hot oven 
(400° F.) until brown. 


•Spinach in Cream 

50 One-half Cup Servings 

Wash spinach carefully to remove all grit. Cook 
in a covered kettle without water 10 minutes, stir¬ 
ring occasionally. Press spinach through a coarse 
sieve, or chop fine. Add about 1 cup undiluted 
evaporated milk to each quart of sieved spinach and heat. Season with salt and 
pepper. If canned spinach is used, drain off juice and chop fine. Spinach liquid 
may be used for soup. 


12 pounds raw spinach, 
or 1 No. 10 can 
Evaporated milk 
Salt nnd pepper 


Creamed *\Jeg.etabfe6 

50 One-half Cup Servings 


Combine cooked vegetables in any proportion desired. For each gallon cooked 
vegetables use 2 X A quarts Medium White Sauce (see page 52). 
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Table for Cooking Vegetables 

Approximately 50 One-half Cup Servings 


AS PURCHASED TIME OF COOKING NOTE 


Asparagus 

8 pounds 

15 to 25 minutes 

Cut in 1 inch 
pieces before cooking 

Young beets 

10 pounds 

35 to 60 minutes 

Cook whole in jackets 

Green beans 

14 pounds 

30 to 40 minutes 

Cut or break into 1 inch 
pieces before cooking 

Broccoli 

15 pounds 

10 to 15 minutes 


Cabbage 

12 pounds 

10 to 12 minutes 

Chop coarsely 
before cooking 

Carrots 

14 pounds 

20 to 30 minutes 

Quarter or slice 
before cooking 

Celery 

15 stalks 

20 to 30 minutes 

Cut in l / 2 inch 
lengths before cooking 

Chard or other 
greens 

14 pounds 

10 to 15 minutes 

Chop after cooking 

Onions 

12 pounds 

25 to 30 minutes 

Cook whole 

Parsnips 

15 pounds 

30 to 40 minutes 

Dice before cooking 

Peas 

20 pounds 

10 to 20 minutes 


Potatoes 

15 pounds 

20 to 25 minutes 

Dice before cooking 

Rutabagas 

15 pounds 

25 to 35 minutes 

Dice before cooking 

Spinach 

15 pounds 

5 to 8 minutes 

Chop after cooking 

Tomatoes 

18 pounds 

15 to 20 minutes 


Turnips 

15 pounds 

25 to 30 minutes 

Dice before cooking 

Sweet Potatoes 

12 pounds 

25 to 30 minutes 

Cook in jackets 
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BEVERAGES 
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2 Why Evaporated Milk Makes Good Food Better —Explanation of the 
smoothness, fine texture, creamy flavor, and added nourishing qualities 
that evaporated milk gives to food. One hundred twenty-three milk- 
containing recipes. 


17 Planning Lunches for the School Child —Requirements for an ade¬ 
quate lunch. Menus and recipes. 

20 The Story of Evaporated Milk— The history of evaporated milk and 
description of the process of transforming raw milk into evaporated milk. 
Discussion of nutritive value and uses. Illustrated. 


25 Feeding a Family at Low Cost— A week's market order, with menus, 
and statement of principles underlying a minimum essential diet. 

38 Some Facts About Evaporated Milk and Other Dairy Products— 
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dairy industry, and food consumption in the United States. 

40 Safety and Simplicity in Infant Feeding— Adaptability of evaporated 
milk for feeding the well and the sick baby. Formulas and other useful 
tables. For physicians. 
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for the convenience of the physician who may prescribe the principal 
foods ordinarily given to children between those ages. Recipes. 
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